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INTRODUCTION

The Agriculture Acts of 1935 and 1949, as amended, and the National School

Lunch,Act of 1949, as amended, provide the legal basis for U.1S. Department of

Agriculture's distribution of foods to eligible participants. In California,

the State Department of Education, through the Office of Surplus Property,

Commodities Section, is the agency responsible for distributing foods to schools

and to other eligible ngneducational organizations.

This manual has been developed by the Office of Surplus Property, Commodities

Section, to provide recipient agencies and other interested parties with informa-

tion relating to the various programs Chat are eligible to receive commodities

donated by the U. S. Department of Agriculture.

The manual is divided into two volumes. Volume I contains information

relating to public and private schools and child care programs. Volume II

contains information relating to charitable institutions, summer camps, and the

Summer Food Service Program for Children.

i
Comnodities donated by the U. S. Department of Agriculture and distributed

by the Office of Surplus Property, Commodities Section, are authorized under

Section 6 of the'National School Lunch Act, Section 32 of Public Law 320, 74th

Congress, and Section 416 of the Agriculture Act of 1949.

"Section 6" foods are purchased with funds appropriated each year by

Congress for child nutrition programs.
Commodities secured with Section 6 funds

may be distributed only to those schools and oervice institutions that are

administered and operated under the National School Lunch Act. Foods generally

available under S ion 6 are chicken and turkey rolls.

"Section 32" and'"Section 416" foods are purchased under the government's

price support and surplus removal program. They are made available to eligible

programs in order to encourage thtir domestic consumption by diverting them from

the normal channels of trade and commerce. Foods generally available under

Section 32 are: beef, pork, whole turkeys, and frozen and canned fruits and

vegetables. Section 416 foods generally consist of grain products, such as

all-purpose flour, whole wheat flour and cornmeal; shortening and soybean

oil; peanuts, peanut granules and peanut butter; and dairy products, such as

nonfat dry milk, processed cheese, mozzarella cheese, cheddar cheese, butter,

and margarine.

It is the intention of the Office of Surplus Property, Commodities Section,

to update this manual periodically as changes in regulations and procedures

dictate. *

Requests for additional information on the commodity distribution program

should,be referred to the Office of Surplus Property, Commodtties Section.

I-000-i



SCHOOLS

The National School Lunch Program and the School Breakfas rogram are

authorized under the National School Lunch Act of 1949, as ameaded, and the

Agriculture Act of 1935, as amended.

Alftprofit lunch prograM and/or approved breakfast program is defined

as a food service program maintained for the benefit of.children, without regard

to their ability to pay for the meal. All income derived from the paymenta for

such meals is used solely for the operation or improvement of food service

programa.

Eligibility to Participate in the Program

Tvarticipate in a federal food distribution program, a school must enter

into an agreement with the Office of Surplus Property, Commodities Section, for

the distribution of donated foods (7 Code of Federal Regulations [CFRJ, Part

250.6(b)). (See Section 1401 for a copy of the agreement.)

ScDools are eligible to receive commodities under the following conditions:

1. Public and private schools of high school level or below that are approved

to participate in the National School,Lunch Program may receive commodities

under Section 6 of the National School Lunch Act, Section 32 of PL 320, and

Section 416 of the AgriCulture Act of 1949 (7 CFR, Part 250.8(a)).

Schools at the high Ichool level and below that do not.participate in the

National School Lunch Program and that operate nonprofit lunch programs are

eligible to receive commodities under sections 32 and 416 only. These

schools must serve well-balanced, nurritious meals that are priced as a

unit and that contain, as a minimum, food components from each of the four'

basic food groups: milk; meat or meat alternate; vegetable or fruit; and

bread or cereal 17 CFR, Part 250.8(a)).

3. Eligible schools must serve complete meals to students on a daily basis.

Programs that are operate& fewer than five days a week on a continuing

basis or that offer meals on an "a la carte" basis only are not eligible to

receive donated foods..

4. If no feeding program is operated by a district or school for graded

students, agreements may be entered ineblor the benefit of preschool-age

children if complete lunches and meals are served on a dailyAbasis.

Feeding programs operated by schools for preschool-age children, regardless'

of the source of funds for the total program, are considered to be a part

of the school lunch program or other student-feeding programs operated by

the school district or school.

I-loo-1



Allowable Uses of Commodities

Foods available under the provisions of Section 6 of the National School
Lunch Act may be used in reimbursable meals approved by the Office of Child
Nutrition Services in the California Stake Department of education. Foods
available under the provisions of Section 32 of PL 320 and Section 416 of the
Agriculture Act of 1949 may be used,in all meals unless otherwise restricted
(7 CFR, Part 250.1).

Foods provided under the provisions of sections 32 and 416 of the federal
acts may be used for banquets or other types of after7school affairs if the
program is sponsored by the school primarily for students and if prior written
approval is received from the Office of Surplus Property, Commodities Section.
Noproval may be obtained by writing to the Office of Surplus Property,
Commodities Section, California State Department of Educationi 721 Capitol Mall,
Sacramento, CA 95814, giving a complete description of the program in which
the food will be used and the number of children that will.be invorved,in the
program. Affairs such as father and son banquets do not qualify, but a banquet
for students in the school band or members of the school's athletic team would
qualify.

it

Home p::onomics Classes and Nutrition Education and Training Program

Schools otceiving federally donated commodities for school lunch programs
, may provide such foods for use in home economics or cooking classes and the
Nutrition Education and Training Program for students at the high school level
or below 17 CFR, Part 250.8(a)J. Foods may not be ordered especially for home
ecdnomics classes but must come from the food allocated for the school's lunch
program. An approved school prograM must be in effect in the school district
in which food classes are held to qualify the school to use donated foods in.
such.classes.

The school food service director,has the responsibility to determine the
amount of donated foods that can be made available for training. As in the
past, the distributing agency will not replace donated foods Used for this
purpose.

Educational Camping Programs

Schools conducting outdoor educational camping programs during the regular
school term (5r summer schools that are considered an integral part of the
school curriculum may use federally donated commodities in meals served at
the camp. The school must assume responsibility for any unused commodities
and either (1) return them at the end of the program to the regular school
lunch program; or (2) request disposal or transfer instructiOns from the
Office of Surplus Property, Commodities Section.

1-100-2



If an outdoor education program is coordinated through the office of a

county superintendent of schools, that office must ensure that all commodities

remaining at the end of the program are retutned to the Office of Surplus

Property, Commodities Section, or transferred in accordance with instructions

from the Office of Surplus Property, Commodities Sectign.

Testing or Demonstration

Donated foods may be ordered and used by public or private sthools engaged

in a bona fide experimental testing or demonstration work if prior written

approval has been received from the Office of Surplus Property, CommoOitie's

Section (7 CFR, Part 250.4(g)).

Use of School Feeding Facilities for the Elderly

Feeding programs for the elderly are not eligible to receive donated foods

from the school's lunch program.

Nutrition programs for the elderly are eligible: to apply as charitable

'institutions and, as such, Tay receive foods under Section 416 of the Agricultural

Act of 1949 (7 CFR, Part 256.8(h)). ,(For information on charitable institutions,

please'contact- the Office of Surplus Property.)

vi?



CHILD CARE AGENCY

Eligible child care agencies may participate in either (1) the National

School Lunch Program (7 CFR, Part 250.6(b)); or (2) the Child Care Food Program

(7 CFR, Part 226). Agencies approved to participate in either program may be

eligible to receive Commodities. The following information describes the

differences in the two programs relative to the commodities program.

to-

National School Lunch Program - Child Care

Child care agencies that are approved to participate in the National School .

Lunch Program are eligible for foods available under the provisions of Section k

of the National School Lunch Act, Section 32 of PL 320, and Section 416 of the

Agriculture Act of 1949. The amounts of commodity food an agency is allowed

will be determined by that agency's average daily participation (ADP) for

approved lunches.

Child Care Food Program

The Child Care Food Program la authorized under Section 17 of the National

School Lunch Act (7 CFR, Part 226). This Act authorizes the distribution of

commodity foods to those agencies that choose commoditiee instead of cash (7 CFR,

Part 226.7(b)-8).

The quantity of commodities an agency is allowed is determined by the

agency's average daily participation (ADP) for approved lunches and suppers (7

CFR, Part 226.7(g)). Approved Child Care Food Program participants are eligible

to receive foods made available under Sections 6, 32 and 416 cited above, equal

to the value of the cash that could be received if the participant chooses cash

instead of commodities (PCFR, Part 226.5 and 226.5(b)).

In California, it has been determined that those agencies' serving an

average of 50 or more complete meals daily would probably benefit from the

receipt of commodities instead of cash (a combination of lunches and 'suppers

equal to 50 is acceptable). When deciding whether to accept cash or 'commodities,

it is recommended that the child care agency administrator give careful consider-

ation to the following:

1. The facility should have adequate food preparation, personnel, and .

equipment.

2. The agency must have adequate and secure dry storage, refrigerated and

freezer storage, or available commercial freezer storage.

3. The administrator should also consider the types of available commodities

to determine if his or her program can effectively use most of the foods

which would be made available to the agency.

FOR EXAMPLE: If the agency prepares most foods from scratch, the agency

could probably use most of the foods offered. If the agency purchases a large

quantity of prepared food items and does s limited amount of baking, the agency

1-200-1



would probably not use an eyual amount of coMmodities and would do better to
choose cash instead of commodities.

Child care administrators must be aware that the choice .of commodities AJ
or cash is a decision to be considered each school year.- A school yearjs July
1 through June 30 (7 CFR, Parts 226.5 andP26.5(b)).

*

Eligibility for Commodities

Public-and private noyprofit child care agencies may be eligible to receive
donated commodities under one of the following conditions:

1. They arkepprov'ed for participation in the National Schooliunch
Program mad have entered-into an Agreement fdr Distribulion of Donated"'
Food (see Section 1401) (7 CFR, Part 250.6(b)). 0

- 2. They are approved fot participation in the Child Cate Food Program and
have chosen commodity foods in lieu of cash for the school year (7 CFR,
Part 226.7) and have entered into an Agreement for Distribution of
Donated 'F:oq (see Section 1401) (7 CFR, Part 22,6.7).

3. Child care agencies that choose not to participate in the National '

School Lunch Program or the Child Care Food Program and that serve
complete meals daily, to enrolled children may be eligible for Section
416 (Agriciature Act of 1949) foods as a charitable institution. (For
information in regard to charitable institutions, call the Office of
Sniplus Property, Commodities Section).

1,200-2
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.COMMODITY OFFERINGS'AND ORDERING PROCEDURES

- Theslonated commitie S offered to public and private,sch6blt are grouped

'in essentially two cat orid's, The first group is identiffed as commodities

aVail661.e under the:provisions-oa SedtiOn 6 of the.National Séhool Lunch Act

and.Section 32 of PL 3,4; and,they are bee'f, pOrk, chicken, turkey,_turkey,

rol1si'frozen'and canhed fruits, and vegetables. The secondsgroup consists of

*Commodties -available ,under the provisions of SectiOn 416 of the Agriculture

Act 0'1949; and they are grain products such as allTpurpose flour,.whole wheat

fiodr, cornmeal, shortening, soybean oil,,peanut granules and peanut butter,

and dairy products such as nonfat dry milk, proCesied cheese, mozzarella cheese,

ah'eddar cheese, andbutter or marOarine.

A Iwaadition tc;these cbmnodities, the Office of
Section,,makes available at a substantial savings to

ducts manufactured from excess quantities of donated

aspizza, cookies, baking mixes, _rice pilaf, monterey

have been offered to local agencies participating in

1

Surplus Property, Commodities
local agencies several pro-
commodities. Products such
jack cheese, and mayonnaise
the donated commodity program.

Food OfferingiSchedule

CommOdities are offered to eligible recipient agencies every two months.

Thellegular Food Offering Schedule (see Section 1402 of ibis manual) is sent

to each eligible agency at the beginning of each fiscal year,so that current

information is alWays available concerning mailing dates of Offerings. Offer-

ings are listings of commodittes'available for distribution to eligible re-

cipient agencies. See USDA Regulation 250.4--Availability of Donated Foods.

'$

General Instructions for Completing Forms for Food Offerings

1. Offering fdt4should becompletely filled out, manually signed, and

returned to the office whose address appears on the heading of the form.

All forms should be returhe4 whether or not food is ordered.

2. It is not necessary to prder'the maximum quantity aut orized on-any

offering. Only order what,can,be used without w ste during each

two-month period covered by the offering. No ses or sacks will be

split. Fractions of" one-half or far er should be co sidered one full

unit, and fractions of less than one- alf shoul n be ordered. See

USDA RegulatiOns 250.6--Obligations o istributing Agencies.

3. AGENCIES WITH LESS.THAN FIFTY (5111 17VERAGE DAILY PARTICIPATION SHOULD

REVIEW THEIR ORDERS CAREFULLY SO THAT THEY DO NOT ORDER MORE THAN THEY

CAN USKAND STORE PROPERLY.

4,
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4. The correct shipping address'Should be entered on the offering form,
because truck drivers are not permitted to deviate from the shipping
instructions given to them. It is not possible to deliver ,pert of a
single commodity to one point and the balance to some other address.
It is possible, however, to-deItVer perishable commodities requiring
refiigeration storage to one address and staple commodities- to a dif-
ferent address if this information is given on the returnet offering
form. IF ANY SPECIAL DELIVERY INSTRUCTIONS ARE NECESSARY, BE SURE TO
INDICATE ALL ADDITIONAL INFORMATION ON ALL PAGES OF ORDER.

5. A physical inventory of the amount of food on handahould be taken prior
to entering the amount ordered on the offering form. It is not necessary
to deduct the arnount on hand, but it must be considered when determining
the amount needed for the offering period.

6. Whenever cdmmodities are offered in more than one pack (designated with
brackets"[ ]" or an asterisk "*"), any combination may be ordered but
only up to the maximum units allowable for tSat commodity.

7. All orders will be considered void if not re eived by the Office of
Surplus Property, Commodities Section, on or before the date designated
on the order form.

Special Instructions for Category "A" Cdmnodities

.1. Commodities available uncth the provisions of Section 6 of the National
School Lunch Act are offered and issued only to schools and service
institutions that are administered and operated under authority of
the National School Lunch Act. Section*'6 (Category "A") commodities
are purchased by the U. S. Department of Agriculture with National
School Lunch Program funds and are limited in supply and may not be
ordered in quantities greater than indicated by the commodity factor
given'on each offering form (see Section 1403 of this manual for a
sample copy of the form).

2. Category "A" foods May be ordered only for tho9e meals which meet the
reimbursable meal patternt A

.-

3. The average daily participation (ADP) must be entered in the proper
place on the order form. ADP may be determined by dividing the sum of
all reimbursable pattern meals served to graded students and preschOol
children-by-the number of days on whiqp-meals were served. This com-
putation should be identical to thatpsubmitted to the Office of Child
Nutrition Services on the Claim for Reimbursement.

If an incorrect ADP is entered on the offering form, It may be neceasary
to bill the school for the fair value of all commodities ordered and
received in excess of the quantity to whichthey were entitled.

4. For Category "A" foods, the Maximum supNy that may be ordered is calculated
by dividing the figure entered ih Item A (average number of reimbursable
meals served daily to graded and preschool children) by the factors
sho7for each commodity in coluMn 1 on the offering form.

1-300-2
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5. Each year, a few schools and school districts sign National School

Lunch agreements after the school has opened in the falll Also, some

school districts already in the program,open additional lunch programs,

during the school year. When this situation occurs, Section 6 foods

may not be ordered until the new program has ser4ed lunches least

_five consecbtive days. This requirement is necessary to arrive at

an average daily participation figure.

Use of Donated Foods in Home Economics Classes

and Nutrition Education and Training Programs Ii 16

Foods may not be ordered especially for home economics classfs or nutIltion

education training programs but must come from the food allocate&for the scinbor's

lunch program.

Commodities for Outdoor Education Camping Programs

Because all educational camping programs do not operate at.the same time

during the year, it is the responsibility of the sponsoring'agency to noti-fy the

appropriate warehouse approximately a month in advance of the start of the pro7

gram so that offerings may be mailed in time. No foods may be ordered earlier

plan one modth before the start of the program for which they are to be used;

and no more than two months' supply may be ordered at any one time. Foods may

not.be ordered during a fall program for use in e spring program.

The Office of Surplus Property, Commodities Section, must be supplied with

the prog"ram schedule showing anticipated1dates and the number of students in-

volved. Any necessary alterations to this schedule ld be brought to the

attention of the warehouse promptly.

2-75678
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DELIVERY AND RECEIPT OF COMMODITIES

All shipments of commodities are made either by state trucks or by com-

mercial carriers, freight prepaid. Drivers are NOT required to haul foods

inside buildings. No recipient should pay any freight charges requested by.

delivering carriers. Damaged commodities may be rejected. If this is done, be

sure that the proper notations are made on the delfvery receipt form. Please

report all discrepancies and damages immediately to.the Office of Surplus

Property, Commodities Section Warehouse. as

Delivery by State Truck

When foods are delivered to agencies by State truck; delivery receipts are

presented. All deliveries should be checked to make certain that the correct

commodities in the correct amounts have been received, and any discrepancies

must be noted on the delivery receipt before it is signed. For foods delivered

by State truck tor cold storage pla,49kt,-see "Bill of Lading" section of the

receipt.

Delivery by Commercial Carrier

When foods are delivered by commercial carrier, the agency is required to

sign a delivery form acknowledging receipt of all items listed. Any discrepan-

cies in delivery must be noted on all copies of the form. It is- particularly

important that deliveries by commercial carriers be very carefully checkedtfor

shortages, overages, damages, or any other discrepancies. Any such discrepancies

must be noted on the carrier's receipt form and the copy of the form that is to. -

be retained by the agency before it is completed and signed by the agency.

Damaged commodities may be rejected. If this is done, be sure that the proper

notation is made on the delivery receipt form. Drivers for commercial carriers

are required to give tailgate delivery only.

Bill of Lading

At the time the Office of Surplus Property, Commodities Section, sends the

invoice to the agency, the Bill of Lading (see Section 1405) listing commodities

shipped by commercial carrier--or by State truck to a cold storage plant--is

included. ,The agency must coidirm the receipt of the commodities by signing anci

returning ihe agency copy (copy 3) of the Bill'of Lading immediately. FAILURE

TO RETURN THE SIGNED COPY 3 OF THE BILL OF LADING WITHIN 60 DAYS FOLLOWING THE

INVOICE DATE MAY RESULT IN SUSPENSION OF THE AGENCY FROM FURTHER PARTICIPATION

IN THE FOOD DISTRIBUTION PROMO!.

In addition to the signature, the agency's copy (No. 3) of-the Bill of Lading,

whether for deliveries by State truck or by commercial carrier, should show the

date the foods were received and the title of the person receiving) and signing

for the shipment.

1-400-1



Any olierage or shortage should be properly noted on,the'bottom of the Bill
of Lading in the spaces provided. If a commodity previously reported as a
shortage is received before the agency completes and returns this fort, such
information should be noted on the form, including the date the shortage was
received.

4 In the event of a shortage, a claim for the full fair market value of the
commodity will be made against the agency if, at the time of delivery, the
commercial carrier's receipt form is signed without any shortage or discrepancy
noted, even if the agency's copy's& the Bill of Lading (Copy qindicates a
shortage when it is returned to the warehouse by the agency.

4Examp1e: A commercial carrier Olivers a number of commodities to an
agency and the carrier's receipt form is signed, indicatiA all items were
receiloid. Later the agency's copy Of the Bill of Lading is eeturned to
the state agency division'office with a notation of a shortage of one baler
bag of cornmeal and one case of shortening. On the basis of thiS infor-
Mation the OSP Commodities Section would moke a claim against the agency
for-the full fair market' value.of the commodities reported to be short on
delivery.

Return of Containers

When perishable ommodities are shipped in insulated containers in lieu of
refrigerated truck, tIe agency should unload and return the empy containers
promptly via the 8ameitruck which delivered the commodities. If delivery is
made by commercial carrier, the freight charges for return of the containers
should be "collect," to the Office of Surplus Property, Commodities Section, and
the containers sbould be described as "empty containers, returning" on the Bill
of Lading.

Time and Place of Delivery

Every effort will be made to complete deliveries of commodities within three
weeks aftet the correctly Completed offering form has-been returned.

All deliveries will be made only to the shipping aggress given on the
returned offering form. 1:9

When foods ard delivered by State'truck or commercial truck, the receiving
agency,is expected to be capable of accepting the food during a regular work
day, normally 8 a.m. to 5 p.m. No deliveries will be mg.& on weekends.or
hOlidays. If special delivery"instructions are necessary, they must be placed
on the order form. Every effort will be made to comply with the request.
However, no guarantee can be made.

If an agency celebrates holidays other than the standard national holidays,.
it should notify the Office of Surplus Property, Commodities Section, of the
matter if it will affect the regular4predetermined delivery schedule.

Agencies.desiring to pick up commodities rather than have them delivered
may do so 48 hours after the offering form has been returned. Arrangements
Should be made by phone with the Warehouse to ensure that order has been received
and processed. Service and handling charges will not be reduced even though
cOmmodities are picked up.
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STORAGE AND USE OF COMMODITIES

No commodities should be ordered by any agency at any time if the storage

requirements that are stipulated on the Commodity Storage Guiae ,(see Section

1406),the Food Storage Guide for Schools and Institutions (see Section 1407),

,ond-the requirementi that may appear on, individual offering forms cannot be met.

Except when food is stored in commercial warehouses, no commodities should

be stored or prepared in any facility that is not an integral part of the

feeding program that is under agreement with the Office of Surplus Property,

Commodities Section. Under no circumstances should food be stored or prepared

in a private dwelling.

Commodixies must be used on a "first-in, first-out" basis And should be

used within the perrod covered by the offering.

Good housekeeping practices must be followed to ensure cleanliness-and

orderliness in all foorestorage'areas. Any foods,dropped or spilled on the

floor must be cleaned up immediately, because these foods invite rodent and

inseCt infestation. Empty containers and sacks should not be permitted to

accumfulate in the storage area.

All food storage areas must be rodent-proofed. Openings that are one-half

inch or larger must be covered or sealed. Effective ways Of controlling both

'rodents and insects are by ektermination and fumigation. Both of these services

should be rendered by a reputable licensed compa

Foods that absorb odors must be segregated from those-foods and other items

that sive off odors. Such items as paint, kerosene, gasoline, oils, naphthalene,

soap, wax, or polishetvmust not be stored in the same area as foods.

Cool, dry storage must be provided Tor allcommodities not requiring

freezer or refrigerated storage. The storage area must be properly ventilated

to assist in controlling temperature and humidity.

Commodities susceptible to infestation must not be stored near heat-

generating equipment or warm pipes. Keep such foods away from direct sunlight.

All foods must be stored off the floor. Dunnage or shelves must be.provided,

with space left between the walls and the food to ensure proper air circulation.

This applies also where walk-in type freezers and coolers are used.

Appropriate precautions should be provided to guard against loss by fire or

theft. Storage areas should be adequately equipped with fire protection alp

alarm systems.

Foods should ,be stored Only in coolers and freezers that are operating

properly and are in good repair. Adequate preventativspasintenance should be

provided as well as routine inspection of equipmeht, eipecially Aurihg periods

when schools are not in session. In the event of food loss because of.improper

storage, handling, or poor vilizatiOn, the agency will be required to pay the

full fair market value of the spoiled commodities.

1-500-1

16



Schools should never carry more thaw a dhe-month's normal supply of any
commodity over the summer months and then only if proper storage conditions can
be continuously'provided: All-purpose, flour, whole wheat flour., rolled wheat,

. cornmeal, rice,-and all other grain products must be refrigerated if carried
over the summer months.

Oversupplies of any commodity ehould be reported to the state agency division
office for pickup or redistribution to other eligible recipients. No credit is

%
allowed for the return of commodities because of oversupply.,

Iti
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INVENTORY-CONTROL

The Office of Surplus Property, Commodities Section, mails,annual inventory
report for's, to all recipient agencies (see Section 1408).

The purpose of this annual inventory is to:

i. Inform Office of Surplus Property, Commodities Section, of stocks on hand

and estimated utilization,at local agencies.

2. Serve"as a guide for orderingfrom the Department of' Agriculture.

3. Assist local agencies in more efficient ordering of commodities from the

Office of. Surplus Property, Commodities Section.

4. Provide the Office of Surplus Property, Commodities Section, with current
information, such as address, telephone number, average daily participation,

and food service director's name.

5. Provide audit information to identify local agenctOs requiring assistko .

See Section 1409 for detailed instructions for completing the Office of

Surplus Prope5xy, Commodities Section, Annual Inventory Report. Also, see

Section 1410 for a suggested monthlybinventory format and Section 1411 for a

sample perpetual inventory card.

Infinstances when excessive stock has been accumulated, agencies should

discontinue ordering those items which cannot be used within A two-month period.

Oversupplies of any commodity should be reported to the Office of Surplus

Property, Commodities Section, for return or redistribution to other eligible

recipients.
1

Food cannot be returned or transferred unless it is in wholesome'condition.

All returns are to be shippeld at the recipient agency's,expense. (See Section

1412 for complete instructkons for the transfer of USDA commodities.)

Summer Programs

Federal regulations restrict the use of donated commoditiesIby summer
camping programs for children during months of May through September. Donated

commodities may be used for a camping program, conferences, retreats, or any

other type of fur:ion held at other times during the year, except as provided
in the following paragraphs (see 7 CFR, Part 250.3 for definition of nonprofit

summer camps for children).

Sponsors of food service programs administered and operated under authority

of the National School Lunch Act for children on school vacation at any time

under a continuous school calendar may receive donated foods. Sponsors of such

programs should nOtify the Office of Surplus Property 30 days in advance of the

date the program is scheduled to begin.
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At the close of.the summer program or at the close of tfie program operated
under a continuous school calendar, program sponsors are required to furnish the
Office of Surplus Property Warehouse with an ending inventory report within five
days following the close of the food service program (see Section 1413). To
assist sponsors in reporting commodities on hand at the close of the food
service program, blank forms are provided with the commodity offering.

.

All food remaining on hand must be returned to the Office of Surplus
Property Warehouse at the food service program's expetse within 15 days after
the close of the program. NO CREDIT IS ALLOWED FOR THE RETURN OF COMMODITIES
BECAUSE OF AN OVERSUPPLY.
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-WAREHOUSE LOCATIONS FOR COMMODITY PROGRAM

Office of Surplus Property
Comnodities Distribution Center
2325 Moore Avenue
Fullerton, CA 92633

(714) 922-0900

Counties served:

GROUP

County No. and Name of CountY

13 Imperial
24 Inyo
15 Kerq
26 Mono
30 Orange
33 Riverside
36 San Bernardino
40 San Luis Obispo
42 Santa Igarbara

GROUP II

County No. and Name of County

19 Los Angeles
37 San Diego
56 Ventura

Office of Surplus Property
Commodities Distribution Center
600 Bercut Drive, Suite C
Sacramento, CA 95814

(916) 324-0162

Counties

County.

served:

GROUP I

of CountyNo, and Name

2 Alpine 29 Nevada

3 Amador 31 Placer

5 Calaveras 35 San Benito

9 El Dorado 39 San Joaquin

- 10 Fresno 41 San Mateo

16 Kings 43 Santa Clara

20 Madera 44 Santa Cruz

22 Mariposa 50,Stanislaus

24 Merced 54 Tulare

27 Monterey 55 Tuolumne

NIL

County

GROUP II

of CountyNo. and Name

1 Alameda 32 Plumas

4 Butte 34 Sacramento

6 Colusa 38 San Francisco

7 Contra Cotta 45 Shasta

8 Del Norte 46 Sierra

11 Glenn 47 Siskiyou

12 Humboldt 48 Solano

17 Lake 49 Sonoma:

18 Lassen" 51 Sutter

21 Marin 52 Tehama

23 Mendocino- 53 Trinity

25 Modoc 57 Yolo

28_Napa 58 yuba



FURTHER PROCESSING AGREEMENTS

The U. S. Department of Agriculture regkilations allow recipient agencies

to enter into written agreements with food processing companies for ,the pro-

cessing of donated commodities into different end products [see 7 CFR, Part

250.6(n)).

The Office'of Sutplus Property, Commodities Section, has developed a

standardized agreement format which includes all basic federal and state

agreement requirements and outlines responsibilities of both the recipient

agency and the proCessor. All processing agreements are required to be sub-

mitted under this standardized format [7 [FR, Part 250.15(d)). (The sample

agreement appears in Section 1414.)

In addition to the basic agreement form, each agreement must be accom-

panied by exhibits which contain specific information on the coMmodities to

be used and the end products to be produced.

These exhibits describe the end product(s) to be produced, the qUantity

of ingredients needed to produce a specific number of epch product, and the

amount to be charged to the recipient agency for ingredients and services

furnished by theiprocessor [7 CFR, Part 250.15(d)(4)).

In some instances, 4 tecipient agency and/or processor will utilize a

third party--i.e., a broker, a distributor, or another processor--in carrying

obut the objectives'of the agreement. When this occurs, it is necessary that

ah addendum be made to the basic agreement in which the third party agrees to

comply with the conditions Of the agreemented -which may also impose addi-

tional conditions upon the third party.

The agreement should be prepared jointly-by the recipient agency and the

processor and may be submitted to the Office of SurpLus Property, Commodities

Section, by either party; and it is the responsibility of the recipient agency

to ensure that donated commodities are not processed without anapproved agree-

ment in force.

Agreement Approval Process

Each agreement is;reviewed by the Office of Surplus Property, Commodities

Section, to ensure th(it all requited exhibits and addendums have been included

and to determine whither the agreement contains appropriate yield factors and

commodity allowance amounts [7 CFR, Part 250.15(m)].

When appropriate, the Office of Surplus Property, Commodities Section,

reviewer c6nsults with the Office of Child Nutrition Services to determine

whether the end productS0 to be produced meets required nutritional standards

under the tegulations governing the child nuttition programs.



Upon successful completion of the Office of Surplus Property, Commodities
Section's review, and the Office of Child Nutrition Services review, if appro-
priate, the agreements will be approved by the Office of Surplus Property,
Commodities Section, and copies will be distributed to all parties involved,

.40hcluding Office of Child Nutrition Services and the Department of Agriculture.

Records and Reports

The recipient agency is required to provide the Office of Surplus Property,
Commodities Section, with documentatjon of all shipments of commodities to
processors and to maintain sufficient records to ensure accountability for
all commodities provided to the processor [7 CFR, Part 250.15(r)3.

The processor is required to maintain records and furnish reports as
described in paragraph 12 of the agreement [see Section 1417 and 7 CFR, Part
250.15(r) in Section 1800].

Any third parties to the agreement, such as sub-processors or distributors
who are involved in the production, storage, or deliveey of eiper the raw
commodity or the finished product, must sign an addendum to the agreement.
This addendum binds all third parties to thesame obligation Of recordlping
and reporting as the contracting parties.

Monitoring by The Office of Surplus Property

The Office of Surplus Property, Commodities Section, staff will regularly
review activity reports submitted by processors to ensure that commodities are
being used and accounted for in accordance with the agreement exhibits, and /-

that commodity inventories at processors' facilities are not excessive.

Periodtc on-site reviews will be conducted to verify information contained
in'activity-reports.
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FOOD SERVICE MANAGEMENT COMPANIES

Eligible agencies (except Summer Food Setvice Program for Children) may

employ food service Management companies or'arrange to have another organization

prepare the donated commodities received from the Offite of Surplus Property, ,

Commodities,Section, provided that such services are contracted on a fee-for-

services basis and the contracts are approved by the Office of Surplus Property,

Commodities Section, or the U. S. Department of Agriculture, mten applicable.

The contracts shall obntain the following express provisions:

1. If the food service management company also purchases food as a part of its

services, the amount due by the program as reimbursement for food purchases

shall be accounted for separately and apart from the management fee.

2. Commodities received by the program shall be used only for the benefit 9f

the feeding operation,of that particular organization.

3. The books and recor dg. of the food service management company pertaining to

- the feeding operation ofthe program shall be available for: (1) a period

of three years from tilt tlose of the fiscal year to which they pertain; *

and (2) inspection and audit by representatives of the Offi.ce of Surplus

Property, Comaodities Section, and the U. S. Department of Agriculture

at any reasonable time and place.

4. Sponsors of programs administered and operated under authority of the

National School Lunch Act should contact the Office of Surplus Property,

Commodities Section, for additional information concerning requirements

and contract provisions involving food service management companies.

If a sponsor has contracted for the services of others to conduct its

feeding program, and the contract, with the food service authority has not been

approved by the Office df Surplus' Property, Commodities Section, or the U. S.

Department of Agriculture, a copy of the contract should be forwarded to the

OTTice of Surplus Property, Commodities Section, at the earliest possible date.

Contracts between food service management companies and sponsors must be

approved by the U. S. Department of Agriculture before any federally donated

foods.can be obtained.
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COMMODITY LOSSES

Any federally donated foods received in a defective or otherwise unusable

cOndition betause of damage during shipment, faulty processing, or any othe;

causes, or any.federally donated foods.that become spoils0 or otherwise out Of

condition while in the pwesession of the retipient ageneT must be reported to

the Office of Surplus Property, Commodities Section, warehouse immediately by

telephone or letter (7 CFR, Part 250.6(b)(2)). The warehouSe will thep send the

recipient agency an "Out-of-Condition" form (Report of USDA Comnodity Loss,

Section 1400 and will instruCt the agency concerning disposal of the unusable

commodities after-all necessary information has been submitted (7 CFR, Part

250.7).

Out-of-condition foiads must not be destroyed or otherwise disposed of

Without prior approval of the dffice.Of Surplus Property, Commodities Section,

4 but should be set aside by the school and held pending disposal instrUctions.

In the event of infestation or other contamination, the agency Must exercise

care to prevent the spread of the condition to other usable commodities prior

to receipt of disposal instructions.

The regulations of the U.S. Department of Agriculture require a claim

determination to be made whenever commodities it furnishes are unavailable

for any reason for serving to the persons for whoM they were issued (7 CFR,

Part 250.6(b)(3)].

Any agency may be found liable for any losspf comnodities if the commod-

ities were not used during the period for whichjhey were allocated (usually

two months) or if proper storage conditions wereAtt proylded. Agency liability

may result under other circumstances also if it appears that the agency's neglect'

caused the loss.

In addition to the more'common causes of loss of USDA comnodities; the

unauthorized diversion of food to improper ute is also considereci a loss and

results in a liability to the recipient agency.

Foods may also be lost by theft. It is important that keys to storage

areas be issued only to authorized district personnel.

If the recipient agency has been determined to be.ltable for`the loss q,

USDA commodieies, a Claim against the agency may be satisfied by having the

agency submit a check\ for the fair market value of the loss or by having the

agency provide proof of purchase of replacement foods of comparable quantiy,

_quality, and/or value

1.
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'VOLUME I

*SECTION 1100

POLICY MEMORANDA

Policy Memoranda may be placed in this section.

MEMORANDA
NUMBER DATE

INSERTED MEMORANDA INSERTED MEMORANDA

BY(INIT) NUMBER DATE ....BY(INIT) .NUMBER DATE
INSERTED
BY(INIT)

OP
A

4_

3-75678
_±-116071_



VOLUME I

SECTION 1200

REPORTER

(Issues of the Reporter may be placed in'this section.)

REPORTER INSERTED
BY (INIT)

I REPORTER INSERTED
BY (INIT)

REPORTER INSERTED
BY (INIT)

NUMBEk. DATE NUMBER DATE NUMBER DATE
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COMMODITY PROGRAM DIRECTORY

James B. Nelson, Director
(916) 445-4778

Office of Surplus Property

S. M. Delano, Chief
(916) 445-4943

Commodities Section

Distribution Unit
Shirley Rose, Manager m- (916) 445-4943

Bea Eisler, Direct Shipments Coordinator (916) 445-4943

Northern California Distribution Center
Bob Broadfoot, Manager

(916) 324-0162

Southesn California Distribution Center
Leonard Strayhorn, Manager

(7.14) 992-0900

Field Services Unit
Scott S. Barton, Manager

(916) 445-4943

-7
David Allen, Program Assistance (916) 445-4943

Judith Anderson, Program Assistance (916) 445-4943

Eleanor Conley, Program Assistance (916) 445-4943

.4prol Guenther, Program Assistance (916) 445-4943

Cliff Johnsrud, Program Assistance (916) 445-4943

Robert Maldonado, Coordinator
Local Processing Contracts
and Technical Manaigement (916) 445-4943

Al Curry, Analyst
Local Processing Contracts
and Technical Management

(916) 445-4943

Paul Miller, Business Service Assistant (916) 445-4943

SEatewideProcessing Unit
(Vacant), Manager

(916) 445-4943

Emily Ketchum, Product Development/
Quality, AssuranCe

(916) 445-4943

Bonita Branstrom, Product Development/
Quality Assurance

(916) 445-4943

'Myrl Pardee, Contract Administration
(916) 445-4943
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C6F6103
(Rev, 1.1/80)

The

Mailing address

COMMODITY PROGRAM FORMS

STATE DEFAME/I' OF EDUCATICN

%TICE aF SURPLUS PHDPERTY
721 Capitol M311

Sacramento, California 95814

AGREEMENT PDR DISTRIBUTION OF DONATED PDoD

(Full name of-school or school' district)

FOR OFT/CE USE ONLY

School Agreement NO.

OSP Oade No.

Fiscal b.

hereinafter Called the School.

(Street or route and tox number)

(City) (ZIP code) ' (County)

hereby makes applicatien for ua ities donated by the Agricultural Marketing Service, U.S. Department of

Agriculture, to the Office of Surplus Propertl, California State Department of Education, hereinafter called

the State Agency, for use and disposition in accordance with the Terms and
Conditions appearing on the reverse

side hereof which by reference are incorporated herein.

Check the type of school or schools operating the lunch prograM:

Tax-supported public school of high schcoa grade or under

Private nonprofit school of high school grade or under

OtheT (Specify)
1

(Grade level

Check one of the following types of nonprofit lunch and/or breakfast programs
and reporc\the average number of

'

pupils of high school age and under eligible to receive reimbursable-meals daily:

1. 4 )
Participating in the National School Lunch-Program

Breakfasts Lunches
OkInoer) (Number)

2. ( Comedic, only school

Not participating in the-National SchooLibunch Program

of pupils.

(Number)

This agreemlit shall remain in full force and effect until)written

I, the agency authorized by the governing board of the

schook district (or by the chief administrative officer*

ef a school which has no governing board) to enter into

this agreement, certify that the information presented

is accurate and agree to the Terms And Conditiona of

this agreement as they are presented on the reverse

side of this form.

Tbtal
(Number)

but serving complete lunches to a daily average 40,r.

0
notice to,the contrary is given the State Agency.

This application when approved by the State

Agency shall constitute an agrement which

shall remain in full force and effect until

written notice to the contrary is given as
provided in paragraph 8 of the Tern% and

Cbnditions.

NAAZ OF SCHOOL OR SCHDOL DISTRICT

haw OR TYPE NAME /7WY11iORIZFD ItEPRESIIMTIVE

SIGNP:11.IRE OF AL'IHORIIFT) REPRESENTATIVE

TITLE

'ITLEPHCNEND:

LATE
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ITIVS AND CVNDITICVS

I. (:'.*.cereidities will be requested anideccepted only in such
quantities as can and will be fully utilized without
westee Any agency requesting and accepting ciaterelitieTek
in such euaetitees that cannot be oensumed in the period.4,
leer etich they were allocated may be held finantially
respeeisible for any spoilage or contamination which
results in the foads being unfit for human censunption.
If any comeedities are on hard which cannot be effici-
ently utilized, a report will be made to the State
Agency, requesting disposition ,6,structione.

2. Ceeteditiee received under this agreement will be used
solely for the benefit of these persons served or e
assisted by the School ard will net be otherwise dis-
posed of witneut prior written apprdVal of the State
Agency. UNDO% DO C1'AQ WILL USD.% Ctil1MITIES
BE SOLD OF TRADFle Nornal food expendituree will oat
be reduced because of the'recelet of commodities,
except that this section shall ro t. apely to the re-
ceipt of Sectiee 6 correditiee. No ccertalities,will
be processed oumnercially without the prior written
consent of the State Agency.

3. Facilitiee for the proper handling, storing, and pre-
paration of comedities requested ani accepted will
be provided. 11-le State AgenCy and the 2nited States
tkepartment of Agriculture are authorized to inspect
the correedities in etorage and the facilities or
vareboutee Used in the raedling or storage of cure
moditiee at any reasonable time.

4. Schools orerating lunch program.; under the National
School. Lunch Act are eligible to receive commodities
Under Section 416, Sectien 32, and Section 6. Schools
receiving tiele:cennieditiee shall not discriminate
against any child tecause of his inability to pay tee
full price cf the lunch. Other-schoals of high school
grade arel under which operate nonprofit luoeh programs
are eligible to receive comasditiee under Section 416
and Sectien 32. caurreelitiee received- will te served
in a etervon dining room w+eerever possible, and there
will te no distinction, or segregation wtatever because
of a eereen'e race, crded, or eatieral origin. lt is
undereted that:a ronprofit lunch prcgram means a feed
service rtaintaled be a sci*.x4 for the benifit of
children, all cf the ireenie freckw)rich is used solely
for the operation or lepeoverient of the feed service.

S. Containers with Comercial resale value received with
the coreedities donated by the United States Department
of. Agriculture will be used Le the School or sold and
all prcceeds depoeited to the account of the lunch
proerae. If fire ardeor theft insurance rseare carried's.
and loes of, or danage tee comeditiee is suffered
from theee causes, a claim for the full fair,value
of such losses will be filed and a complete written
report made to the State Ageoev. All poymente re-
ceived for each losses will be deposited to the
account of the lunch program. Upon the,happening of
any eeent creating a claim in favor of the School
against a waretornec, or 'ether person, for the improper
dIstritution or loes of, or daeoge to, a comeudity,
the School well fake all action neceeeary'to obtain
restitution. A Oarplete repert will be made to the
State Agerey erd an; funde recovered will be depasited
ie the cofeterie feed er aecount, and inetruetiorie
ler the firial dispesitien of SUCN fuode colle:ted
will be regueeted in writing from the Stete Agency.

6. Books and records pertainirg to the receipt and use of
corrodities will be kept ber a pericd of oot less than
tAree (3) years from the close of the Federal fiscal
year t6 which they pertain and reports fureished to
the State Agency as required. As a mininurn, these
books and records will centain the following; (a)

A record of all cermeadities received, including date
and quantity; (b) an inventory record of aorated com-
modities on hard at the eol of each month; (c) a re-
cord of container use aod an acoeunting of all funds

derived from the eale of empty containers: ard el)
a daily reCerd of lunches served to children. (For
schools under the National School Lunch Program, the'
present daily reeord uf luoches served, Form CCDS 71-5
will suffice.) Itie State Agency and the United States
Department of Agriculture are authorized to inspeet
anl audit all boake and reeerds pertainirg to the
program, including finarcial reccrds, at any reason-
able tine ard place to insure cempliarce with the
above corditices.

7. Ctfering forms arddelivery receipts mailed by the
State Agency will be promptly completed and returned
by the School. Invoices received from the State
/gericy for service and Wirdling chareee ce foods
ordered and received will be paid preeptlee

8. Either party may terminate this agreement be giving
thirty (30) days notice in writieg to the other party.
The State Agency may cancel thiu agreerent imeediately
upon receipt of evidenee Chat the terms aod corditions
thereof have rot been fully complied with. Subgect to
such oatice uf termination or cancellatien of the agree-
ment, the School agi-eee te cemply with the instrUctions
of the State Agency relating to the dispersal of any
remaining ineentery of USDA conerdities.

9. The School assures the Office of Surplus Preperty th.ate
in its administration cf Distribution Programs it will.
'clerply with all requirements imposg5 bv er pursuant
to Part 13, Subpart A cf Title 7, CFP.,-of the regula-
tione uf the United States Depertment of Agriculture
(29 F. P. 16274) nreieit Rights Act of 19641. Federaler
focd assietance is extended ie reliaoce on the repre-
sentations ffi3de herein.

10. The school will furnish meals without cost or at re-
duced price to all children wto arewdetereined by
local school authorities to be unable to pay the full
price thereof, and have on file written policies aod

e procedures for this purpose, and publicly anoseeee
to the patrons of the eeterdance units and place into
effect the policy on eligibility ber free and reduced
price ni,als. These paliciee aod proceduree shall be
in conee.iarce with all ,regulations prescribed by the
qince if Child butritiee Services for eligibility to
participate in the National School Lunch Program er

.

other ronprofit lurch program.
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The Office of Surplus Property reserves the right to
discontinue immediately further shipment, of United
States Department of Agriculture donated feeds to any
recipient agency which tails to comply with the general
Intents and purposes set forth in this agreement or
any instructions iesued pursuant tlereto. Either the
Office of Surplus Property or the United States Depart-
ment of 'Agriculture, or both, shall have the tight to
take further action through available n.eies wten oen-
sidered necessary, including prosrcution under appli-
ceble State ard Federal statutes or other judicial
meant of enforcement.
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STATE OF CALIFORNIA

DEPARTMENT OF EDUCATION
liRATE I:DU TION WILDING. 711 CAPITOL MALI., SACILAUL4TO 15814

PROGRAM QUESTIONNAIRE FOR SCHOOLS

°NAME OF SCHnOL DISTRICT:

ADDRESS: 4

1. Please complete the following and indicatc with an asterisk which site is the main

delivery point:

If commodities are delivered to a central districtwarehouse, check here
0

Address:

NAME OF SCHO OL
WHERE MEALS ARE SERVED

ND. OF
MEALS"SEP".101D

APE alMCITIES
7."-*PE SF.L.7,-"Lti'

,
S=D

SI7.2.?

UTICH EFFST c..., A f '" LITE

"T l';;;

MI

MB
List addition 1 .site information on separate sheet.

0

2. Briefly descrt yoUr storage facilities and indicate temperatUres at which these foods

are generally aintaine4.

A. Dry and canried foods:
0
F.

B. Refrigerated foods:

C. Frozen foods:

/6

,

D. If you use a comMerci storage facility,:please give name and addrets below:
..........)

3. Have you had any commodity losses or spoilage'? If so, describe below:-

4. Are you receiving Commodities under any other agreement? (Ex7plet: Child tare, L;ummt?r

Feeding Prograzyetc.). Yes ( No ( If yes, please-, eplain:

1-1401-3



S. Aie you transferring any commodities to a commercial processor for the manufacture
of prepared food iteMs? If so, please complete the following:

NAME OF COMPANY ?ROC:MT
MANUFACTURED

EXPIRATION DATE
OF CONTRACT

6. Art you contracting to provide meals for any other agency? Yes ( ) No (

If yes, please specify name and address:

Are you ordering commodities for that agency? Yes ( ) No ( )

7. Please indicate any areas of the commodity program in which you have concerns or may
need assistance:

8. Periodically, it is necessary to cOntact the Head of the Food Services Department.
Please state the name, title and telephone number of person if different from ,)le

authorized representative listed below:

)

9. Please indicate the number of meals as reported on the "School Lunch Claim for Reimbursement" for the

months of:
'September 1980 October 1§0 November 19d0 Decenter 1986

CERTIFICATION

I cettiSy that the in6oAmation given heAcim ia Lute to tht beat o6 my knowledge
and be1ie4. Wita.ten ACCO4d4 ate teaday availabte to avbatantiatc the inlioAmation
given.

Print or type name of authorized representative

Signature of aamarilted representative

fine

Date

Telephone No.: (

1-1401-4



IKPORTANT - PLEASE SAVE 001110000000000010000

Northern California

Schools and Child Care

REGULAR FOOD OFFERING SCHEDULE

1982-1983

INPORTANT - PLEASE SAVE

CATEGORY A (Sectign 6 and 32) and
CATEGORY B (Section 416) COMMODITIES

'Offering
No.

GROUP I
1

,

GROUP II

,

1
_April 30

April

.

. 30

2
September

1

October 1

3

October
.

29

December 3

January 7

February 4

5

t

March 4

March 18

GROUP I AND GROUP II

May 6 - Year 'Round - Summer Schools

GROUP I

of County County No

GROUP II

of CountyCounty No. and Name ard Name

2 Alpine 29 Nevada 1 Alameda 32 Plumas

3 Amador 31 Placer 4 Butte 34 Sacramento

5 Calaveras 35 San Benito 6 Colusa 38 San Francisco

9 El Dorado 39 San Joaquin Contra Costa 45 Shasta

10 Fresno 41 San Mateo 8 Del Norte 46 Sierra

16 Kings 43 Santa Clara 11 Glenn 47 Siskiyou

2C, Madera 44 Santa Cruz 12 Humboldt 48 Solano

22 Mariposa 50 Stanislaus 17 Leike 49 Sonoma

24
2?

Merced
Monterey

54
55

Tulare
Tuolumne

13
21

tassen
Marin

51
52

Sutter
Tehama

, 23 Mendocino 53 Trinity
25 Modoc 57 Yolo

28 Napa 58 Yliba

1-1402-1



Commodity Factor (CI)

Commodity factor determines
agency's entitlement one

unit mmy be ordered tot number
f pereons shown to column 1.

total AD, ot SOO, compute
Ube maximum units of process cheese
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Fractions of lass than one-half are

ezawba
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ceders
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ellitMEN44-- SOO -4 200 h 1,5 or

cameo

I. Mire tU fill in completely,
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are neceesarV, b. sure to include
additional information with your
order.

Coiiiot of

Iglegild PIM=

ill (+pima molt, seentesete, ratirenda "OA

441-404

SECTION 33 'TAO hIS omp.Tem

o se Bally Participation (ADP)

A physical inventory should be
taken of the amount of food on
hand, end thie amount should be
entered In the pace Prurlarld.
lc is not necessary to deduct
the amount on hand, but the
agency must consider the anotint
on hand When it detereines the
allOrint it will mead.
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SCISSUl A a C
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saximum unite allowable.
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alp (odd 115114
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MAL

330

30

100
11,-=

SOO
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C. II .

......t

t 454' 6

/raso
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bleared

tomesAmmew4
es Mud Per mos

30 FOOCISS CHAIRS 6/59 10 C)_ 4 32I #6.30

210 COSISISAL 10/59 200 ErlinNWM 511 1.90

*230 FLOOR,ARIOLS 1011SAT SAM
FLOUR, WOOLS MAT 509

oripprpurim
r MIMEMILIPI

_31, 1.90

5231 _31.
1.90

1.11.
111111111.11111.11.11111 MI MIN

,MOTE. Order your prefereace, but total order met not extaad maximum unite

allowable, W. will substltUte if net 00000 y as our suppliei become zheustsd

THIS OMR VOID IF MOT RECEIVED ST OUR uffiCE ON Uk BENCE JUNI 15, 1911.

11.

Thie ord. ia saltless to, isi Terms and condltioas at 'horooment tin th. histribution of Venetod reed with the OliiCo ot liorplUa prop.stro.

ion ..voics am fondling outgoes as tilted oho. io be psid *pc. rekeipt of Wiling fits the ottl.... of eurpiim'Ordisirtfi ici iho wenn signing

I. sure the order fur. is sansioity
this fors wee. to order thwart crows/Sails* UnIi It v.v.' ...tome

iN3iitios as listed in tin. ?cad intone/Alit. 110ilotin can he fiorniehed Ind

signed, &bowie title uf porous
that. no mistime osolirortvol erraognownid for the pooch..

of these owaloaiiios will la cancelisd or e4ucs4 because of their sosilabiliis fres
..

igaiste sad the date,
--

tits aspastannt of Agriculter. ,

The order lore should I. returned ,_,_.43:106`
to Ors eddies. at the top ot the ..,

Mari lisesturs

leis.

irnit JM 4rez.-
TOO
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410
Recipient Agenoy:

CALIFORNIA STATE AGENCY FOR SURPLUS PROPERTY

600 BerCut Drive, Suite C

Sacramento, CA 95814

REP= Or USD& COMODITY LOSS (See reverse side for instructions)

SASP 142
Rev. 7/64

?ART /' DESCRIPTION OF LOSS (To be ccumaeted by recipient agent)

2. Commodity:
Pack: Date received:

2. Invoice no.: Coadition when received

3. Contract no, au container:
Date packed:

4. Quantity lost or unusable:
Date loss first noticed:

5. Indicate type of lose: Dmnagod ( ) Spoiled ( ) Infested ( ) StIlen ( ) Fire ( ) Other ( )

If other, explain:

6, Describe loss:

7, Cause of loss:

8. Typmend average temperature of storage. provided:

Type and frequency of storage and equipment inspection, including post control and preventative

maintenance of refrigeration equipment:

10. Time lapse between the last inspection and the discovery of loss:

11. Do you have insurance covering this typo of loss?

12. /f commodities were stolen or damaged hy vandals, was a report, made to,police officials?

Your insurance &gent? (IMPORTANT: Please forward a copy of the polio:us report to tne

1110

State Agency address given shove)

PART II DIST=CSAL TISTRTNITIONS (To be completed by State Educational Agency for SurplUs Property)

In reference to tho U. S. Department of Agriculture commodities reported damaged, spoiled or infested

in Part I above, pllaso follow the instructions as chocked below:

The. unusable cannodities,listed in Part I should be returned to the State Agency at the address

given above in the following manner:
shipping instructions:

Cheese destroy the unusable commodities listed in Part I above in such a manner that they cannot be

used for human consumption. This may be accomplished hy dulping, burning, putting in garbage or

using as animal food.

Signed
Date

.11

PART If/ REPORT OF DISPOSITION (To be completed by recipient agency)

After disposal, eomploto this section, sign, and return two copies of the report to the State Agency,

1, Row were commodities -disposed of?

2. /f sold for animal feed, to wham?

Amount received? Disposition of funds:

Signed:
(Silo:nature]

4

1-1404-1

(Title) (Pats)



INSTRUCTIONS

GENERAeINFORMATION

The regulations of the U.S. Department of Agriculture requirea claim deter-,.

mtmatian to be made whenever commodities furnished by that agency are unavailable
for any reason for serving to the persons for44hom they were issued. The most
comma losses are spoilage, insect or rodent infeatation, damage, diversion to

'unauthorized use, theft, and loss by fire. They define a "claim determination"
as "a decision regarding the basis and amount of liability, if any, for lost
commodities and the persons or agencies liable. The result of a claim determina-
tion is to eatablish a claim or to determine that no claim exists."

Generally, an agency is found liable for spoilage or infestation occurring
if commodities are not used during the perioa for which they are allocated
(usually two months) or if proper storage conditions are not provided. Agency
liability generally results under other circumstances also, if it appears that
grosa neglect caused the loss, or if responsible personnel did not perform their
responsibilities in normal and prudent manner.

PART I - DESCRIPTION OF LOSS (To be completed by recipient' agency)

Whenever a loss of USDA commodities occurs for any reason, pertinent sections
of Part I on theireverse side of this form should be completed as completely as
possible, and th'e original and two copies must be forwarded immediately to the
State Agency. if extra space is needed, additional information may be included
in a letter or attached sheet.

PART II - DISPOSAL INSTRUCTIONS (To be completed by State Educational Agency for
Surplus Property)

After the State Agency receives the report in triplicate with Part I completed
by the recipient agency, shipping or disposal instructiodt will be inditated in
Part II of the form-by a check mark in the appropriate block. The three copies
will then be returned to the recipient agency.

PART III - REPORT OF DISPOSITION (To be completed by recipient agency)

The recipient agencymill-comply with the instructions in Part II, complete
and sign Part III of the form, and immediately return two copies to the State
Agency. The third copy should be retained by the recipient agency.

CLAIM DETERMINATION

The claim determination will be made by the Chief Surplus Property Officer,
and if it is determined that a liability exists, a letter of demand will be
forwarded to the recipient agency requesting payment of the fair value of the
lost commodities or replacement from commercial sources. If the available
evidence indicates that no liability exists, the State Agency will so indicate
in its files, but the recipient agency will not be notified. All claim determina-
tions are subject to review by the U.S. Department of Agriculture, and occasion-
ally adme decisions arrived at by the state are reversed by that department.

1-1404-2
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COMMODITY STORAGE GUIDE

SCHOOLS AND CHILD CARE

Page 1

DRY STORAGE

,

REFRIGERATED STORAGE

26

COMMENTS
COMMODITY

Tmperature
Range
in F.

Safe
Storage
Period
(in monthp)

Temperature
Range
in F"

Safe
Storage
Period
:,(in months)

MAIM' YRoDucTs

Rutter - / Under 45" 2 weeks Freeze if held over 2 t4eks

Cheese, Cheddar 30 - 36' 12 R.H. 70-802
Air Circolation

Chaste., Process-
- _ 32' - 4_5" 12 Not below 30' F.

Cheese, Monterey Jack-Type
- - 38' - 4o. 4.!; day.

Cheese, Mozzarella Type, Blocks - 32' - 37' 3 Free e if held over 3 months

Cheese; Moszerella Type, Diced - 0" or belQw 6

Cheese, White Cheddar-Type - - 38' - 40' 6

Milk, Dry 50' - 70' 12 40' - 45' 24 RH, below 352

MEAT 4 MEAT PRODUCTS
,

- 0' or below 6
Frozen Meats

Frozn Poultry - 0' or below 6 .

Canned Masts 50' - 70' 6 32' - 45' 12 Avoid excessive moisture

FATS AND OILS y

Oil y
50' - 70' 6 32' -'45' 12

1ard.4 Shortening 50' - 70' 3 32" - 45' 6

Margarine - 32' - 45' 6

FRUITS', pRIO

50' - 70' 2 32' 5' 12
ieieine

VEOTWES. DRIED

Beans
High Moisture 50' - 70' 32' L 45' 12 Low moistare -

"Low Moisture 50' - 70' 12 32' - 45' 24 sir circulation

9

GRAIN PRODUCTS

Bulgur Under 70' 3 32' - 45' 9 R.H. 601 - not over 701

Corn Meal Under 70' 2 32' - 45' 9 R.H. 601 - not over 701

Rice-Vermicelli Pile MIA,

Chicken Flavored Under 70' 4 45 - 55' 12 N.H. 502

Flour, Bread and All Purpose Under 70' 3' 32' -'45' 9 R,H. 602 - nut over 702

Flour, All Purpose Basic Mix Under 70' 3 32' - 45' _9 R.H, 602 - oot over 702

flour, White Dread Mix * Under 70' 3 12' - 45' 9 R,H, 602 - not over 702

Flour, Whole Wheat Under 70' 2 32' - 45' 6 R.H, 602 - not over 702
,

Whole Wheat Bread Mix Under 70' 3 32' - 45 9
N.H. 601 - not over 701

Rolled Oats 4 Rolled Wheat Under 70' 2 32' - 45' 6
N.H. 602 - not over 702

Rice Under 70' 4 32' - 0," 12 Low R.H.

Suggested temperatures do not preclude contamination by rodents, and insects and asirles storage In oriiiinal unopened

containers.

R.H. - Wetly. Humidity

(continued on reverse side)

1-1406-1



COMMODITY STORAGE GUIDE

SCHOOLS AND CHILD'CARE

COMMODI1;

,

DRY STORAGE
,

REFRIGERATED STORA(3E

COMMENTSMaximum
Temperature

in ru

Safe Storage
Period

(In )4onths)

Maximum
Temperature
-. In e

Safe Storage
Period

(In Months)

PASTA PRODUCTS

,

In boo4les Uoder 70' 12 50° - 60° 36 Low R.H,

Msca'roni Under 70° 12. SO" - 60° 36 Low R.H.
.

,. .

Spaghetti. Under 70u 12 )0u - 60° 36 Low R.H.

MISCELLANEOUS
,

burritos, Fromm, - e or, below 6

Chicken-Potatu Turnover, Frozen - 0" ur below 3 y
. 0

, Cookies, Frozen - -
,.

LP or below 3

Enchiladas, Frozen - 0 - oa
or below 6

,

Mayonnaise Under 70' 6 40' - )0° 9

Peanut Butter Under 70' 32 - 12 Avoid excessive moistnte
_

Pills, Cheese, Fre.,zen - - U
,4)

or bc1010 6
t

Piers, Dry CruSI MIA Under 70' 3 32° 9 11,11; 602 - not t,!,!Itr 702 1
4

Pudding Mix. Instant Chocolate tinder 70' _3 32' - 45e R,H, 602 - not'over 702

Pudding Mix, Vanilla Under 70' 3 32' - 4)° 9 VH,.60: , fic,t. over 702

Sandwich Roll, beet, FrOsen - -
.0
0 or below 3

Sandwidi Roll, Turkey, Frozen - - 0" ur hollow 3

Thousand 10Iand Dressing Under 70° 6
4uu wo

9 .

Turkey Pie, Ireton - IP or below )
,

Vegetables, Frozen - e or beluw 6

.

.

Suggested temperatures do not preclude contamination by cadenta and insects and asiumes torage in original
wpOpened container. ,

R.H, - Relative Humidity

1-1406-2
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. FOOD STORAGE GUIDE FOR SCHOOLS
AND INSTITUTIONS

INTRODUCTION

This handbbok has been prepared as a guide for schools and institutions to show good methods of

handling and storing -foods. The information presented in this handbook has been drawn from many

sources. It includes the latest available research data on types of storage facilities and equipment needed for

handling and storing foods.

In this handbook, the terms "dry food storage" or "storeroom" apply to any dry food storage facility

iehere foods are .received and stored until they are prepared and served. The term "refrigerated food

storage" applies to both normal refrigeration and freezer or frozen food storage.

Good storage facilities both dry and refrigerated help keep foods safe, wholesome, and appetizing.

Me* taste better, and are better nutritionally, if all foods used to preparelhem are at the peak of quality.

Careful therm planning, good buying practices, and good storage all help to provide well-balanced meals at

reasonable prices.

In many instances, food losses from deterioration -and infestation are the result of inadequate storage

facilities undesirable handling practices, and other conditions that can be corrected by following the

preventive and control measures outlined in this handbook. Careful consideration must be ipVen to

providing needed storage facilities to insure that all foods will maintain their high quality and nutritive

value until consumed. Temperature, humidity, ventilation, rodents, and insects must be controlled

throughout the storage period.

Schools and institutions which accept USDA-donated foods also accept responsibility to handle and store

them properly. Failure to do so may result in the Department withholding further donations of foods or

.-".--..quiring restitution for foods that are lost or become spoiled. Locally purchased foods must also be

handled and stored properly.

4 ;,)
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EFRCIENT ARRANGEMENT OF SPECIFIC AREAIk

Efficient arrangement of the receiving and food storage areas, in relation to other areas, is of major
importance in an economical operation. The orderly arrangement of functions and equipment and the
planning of routes will save workers both steps atd time. If routes of operations are confused, with
backtracking and cross-travel, then acctents, costly mistakes, and delays may result.

The distance froni the receiving and food storage facilities to the kitchen area influences the length of the
food preparation route. Other factors one should consider are the size of the areas, the arrangement of
equipment, and the distance between preparation and serving areas.

The following diagram (figure I,) illustrates the interrelationship of various areas, suggesting the flow of
food from the receiving.and food storage areas to the preparation and serving areas. It also shows the \
relationship of the dining area to the serving and dishwashing areas.

DRY FOOD
STORAGE

SERVING AREA

RECEIVING

I PRELIMINARY
pREPARATION
1 i
'FINAL FOOD
OEPARATION

FIGURE I.Food flow chart:

DINING AREA

REFRIGERATED
FOOD STORAGE

4

1-1407-2
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Food Storage Guide
Part I

PART I - RECEIVING AREA

A loading platform facilitates handling of foods and protects them from the elements during the course of

unloading. A receiving area inside the building is also needed to provide temporary storage until deliveries

are checked for quality, weight, and count.

WADING PLATFORM
The loading platform should be on the ground floor level near the service drivevAy, adjacent to the

storeroom and kitchen, and away from playgrounds and student traffic.

The space needed for the loading platform will vary depending on the delivery service, volume of deliveries.

etc> The platform should be at least 6 feet wide from 'front to 1)4 and at truckbed height. For smaller

operations where deliveries ate made by panel trucks, a lower heiglit may be more desirable. A platform

area of 70 square feet is recommended for operations serving betwecri 100 and 750 meals a day.

The floor of the loading platform should be slip-resistant concrett with integral hardener. The edge should

be reinforced with heavy steel angle iron; a wood or rubber Kiiiper is optional. The floor should be at the

same level ,as the entrancV to the inside receiving area. It is impattant to consult State and local authorities

having junsdiction over applicablelegulations.

A roof offering weather protection should extend over the entire plat fo'rrn, The roof must be high enough

to clear any delivery truck (generally 13 feet ).

Steps with a handrail should run from the platform to the driveway level. (See figure 2.)

As a minimum, a ISO to 200 watt lighting unit should be provided. The lighting and, wiring should comply

with National Electrical Code requirements'(an American standard) and local electri"cal code requirements

for the loading platform.

A hot and cold water hose should be available for cleaning. A floor drain in the docks-will help in scrubbing

down,

dr,pijai .....10111^

FIGURE 2.Loading platform.
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RECEIVING AREA
The receiving area inside the building should be adjacent to the outside loading platform and separate from
Ole kitchen and storeroom, if possible. It may serve as a vestibule,

_

The space needed for the receiving area will vary depending on the delivery service, volume of deliveries,
etc. The recommended size for number of meals served daily, exclusive of traffic aisles, is shown in table I .

The floor of the receiving area should be slip resistant. Terrazzo, quarry tile, and concrete with integral
hardener are preferable. Be sure to check local regulations regarding floor drains.

TABLE 1 Suggested space for receiving and checking area

Total meals served daily

I 00-200 200-350 350.500 500-750

32-48 sq. ft. 48-60 sq. ft. 48-60 sq. ft, 60-80 sq. ft.'

The walls and ceiling of the receiving area should be light in color, smooth, impervious to moisture, and
easy to wash and keep in good repair. Glazed tile is the most desirable finish: however, painted plasteror
masonry is acceptable. Plasterboard or wood is nOt desirable because neither is vermin-proof, Coved 'rases
are needed at the floor line, and local regulations may require coved vertical corners as well.

It is important to have heavy-duty doors between the outside loading platform and the receiving area inside
the building. At a minimum, the.'clear opening between these areas should be 3 feet 4 inches wide, The door
must be self-closing witb locking devices. A kick plate from 8 to 12 inches high is needed on both sides of
the door.

The need for windows in the receiving area can be determined from State and local regulations, If windo4
are provided, they should not interferr with equipment. Be sure to check local regulations regarding fly ancI
pest control; i.e., screened doors, blowdown fans, etc.

lighting needs for the receiving area can normally be met by 2 to 3 wat ts per square foot of floor area.

RECEIVING EQUIPMENT
The receiving area should have a desk or shelf for checking the foods upon delivery. A built-in standup desk
Of shelf approximately 12 inches by 18 inches by 42 inches high is Ideal.

Automatic indicating or beam type wales are needed in the receiving area for weighing in the foods.
Portable floor model wales are desirable, with a minimum of 400 pounds capacity and 1/4 to 1/2 pound
graduations. (See figures 3 and 4.)

A table will be useful in the receiving area for receiving and checking foods before they are transferred to
the storeroom. A heavy metal frame is desirable. The tabletop should be of metal, or a. dense-grained
hardwood (a minimum of 114 inches thick), and the table itself on casters for ease in moving, A work
drawer is a convenience.

1-1407-4 4



-

Food Storage Guide
Part I

A two-wheel handtruck and a four-wheel handtruck are useful in the receiving and food storage areas.

The two-wheel handtruck has the following advantages: Initial-cost is low, rnanuenance cost is low, and

it can be used in narrow storeroom aisles. Its main disadvantage is,that only a limited amount of weight and

bulk can be handled per trip. The frame size recommended is approximately 48 inches high and at least 14

inches wide with the bottom angle nose at least 14 inches by 7 inches. Rubber-tired wheels are desirable.

Optional features.include: Curved brace bad for handling round containers and glides for negotiating steps.

(See fig. 5)

The four-wheel handtruck has the following advantages: Initiai cost is low, maintenance cost is low, and it

can hold about three or foul times as much weight and bulk per trip as the two-wheel handtruck. A metal
frame and rubber bumpers sre desirable. The platform may be of wood or metal. Rubber-tired ball-bearing

wheels with two swivel and two rigid forks, with the handle on the swivel end, are desirable. Recommended

sizes are: 36 or 48 inches long by 24 inches wide by 8 inches to 12 inches high. (See fig. 6).

FIGURE 3. Floor model automatic indi-

cating-type scales.

FIGURE 5.Two-wheel handtruck.

FIGURE 4.Floor model beam-type scales.

FIGURE 6.Four-wheel handtruck.

1-1407-5
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PART 111 - DRY FOOD STORAGE AREA

The dry food storage area provides orderly storage for food not requiring refrigeration. It gould also
psotect foods from the elements, fire, insects, rodents, organisms and other causes of spoilage, and from
theft. .

LOCAllON OF STOREROOM
The dry storage. area should ideally be adjacent to the food preparation area and convenient to receiving.
All three areas should be on the same floor level to minimize handling and maintain security.

STORAGE SPACE

Space requirements for dry storage depend upon menu, number of meals, quantities of food purchased, an44,,
frequency of deliveries. Allow at least one-half square foot of floor space per meal served daily. if tht
school is part of a large system with a central warehouse for fOod storage, the school's space requirements
will depend on the frequency of deliveries foim the central source. Additional space may be needed if large
quantities of food are bought locally at one time,

GENERAL CONSTRUCTION FEATURES
Flodrs should be level with surrounding areas for food preparation and receiving to allow for the use uf
mobile equipment in the movement of supplies.

Floors should be slip resistant, preferably of teuazzo, quarry tile, or yoncrete with integral hardener. Cheek
local regulations regarding floor drains.

It is preferable that the walls and ceiling be of light colors. They should also be smooth, impervious to
moisture, and easy to wash and repair. Glazed tile is the must desirable finish; however, painted plaster or
masonry is satisfactory. Plasterboard and wood are not desirable because they are not vermin-proof. Coved
bases should be provided at the floor line. Local.regulations may also require coved vertical corners. Metal
corner guards, preferably stainless steel, should be installed on el projecting corners subject to traffic
damage.

A heavy-duty door is needed, at least 3i or 40 inches wide. The door should lock from the outside, but
should always open from the inside without a key.

Windows are Gnnecessary unless required by State and local regulations. If windows are provided, they
should be equipped with security-tYpe sash and screens, painted opaque to protect foods from direct
sunlight, and placed to avoid interference with shelving.

Good lighting in the storage area makes it easier for employees to locate foods, eases the job of accurately
checking paperwork associated with recordkeeping, and contributes to better housekeeping by employees,
When the light is fairly unifOrm throughout the storeroom, it is easier to see areas that require cleaning.
Experience shows that employees will keep working areas cleaner and neater under these conditions.

Lighting and wiring must comply with National Electrical Code requirements (an American standard) and
with any other local requirements, ln order to provide adequate lighting for the storage area, illumination
levels of approximately 15 foot-candles are desirable. This is normally achieved by about 2 to 3 watts per
square foot of floor area. For best distribution of light, have the fixtures centered over each aisle.

1-1407-6
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VENTILATING SYSTEMS
Good ventilation in the _dry food storage area is essential to proper storage of any typi..of food. By helping

to control the temperature and lower the humidity, ventilation retards growth of various types of bacteria

and molds, prevents mustiness and rusting of metal containers, and minimizes caking of ground or

powdered fo6ds. Reliable thermoMeters are a necessity. 41"

Temperatures of 50° to 70°F are recommended for the dry food storage area. During some months, it may

be possible to maintain temperatures between 40° to 45°F, and this is desirable for foods normally kept in

the dry food storage area.

In cooler climates, the recommended temperatures can usually be held by proper insulation and by natural

and/or mechanical- ventilation. Proper construction of the storeroom will provide natural ventilation by

permitting entrance of fresh cool air through louvers at the floor level and the escape of warm air through

louvers at the ceiling or roof level. (See figure 7.)

Mechanical or forced-air ventilation, with intake and/or exhaust fans, keeps fresh air circulating. (See figure

8.)

FIGURE 7.Storeroom layout showing louvered vents in outside wall.

FIGURE 8.Exhaust fan with automatic shutters_

1...1407-7
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An oscillating fan may be of sortie help: (See figure 9.) Generally four air changes per hour will be adequate.
During the winter months, it may be necessary to 'use heating equipment to keep certain foods from
freezing.

In hot, humid climates where the recommended tempecatures and humidity levels cannot be maintained by
natural or mechanical ventilation, it may be necessary to, install artificial zefrigeration to keep the
temperature from going over 70°F. Where artificial refrigeration cannot be provided, a dehumidifier will be
of some help.

Tbe storeroom should be free of uninsulated steam and hot water pipes. water heaters, refrigeration
condensing units, or other heat.producing devices.

THERMOMETERS
Merever foods are stored, a reliable thermometer is essential to make sure that proper teMpen;turer, are-
maimamed to prevent spoilage and deterioration. Take thermometer readings at least once a dav, and inure
frequent(v if there is difficulty in maintaining the desired temperatures. When necessary, corre_ctive
measures should be taken to lower or raise temperatures.

Wait theiniometers sticli as tle one shown in figure 10 are suitable for the dry food storage area. Some Lir
the ci ii err'utcs or a good wall thermometer are Overall length of at least 12 indies, mounting holes at
top and bottom, a temperature range of -30uF to I 20q: in 2 seale 'divislow-;, a red-liquid-tilled or
merntry-firied magnifying glass tube for easy reading, a rust-resistant scale, and thermometer bulb and tube

prote,2:ted by side flanges on the frame to minimize breakage.

Mr,-,titit the tketniorneter near the dot-rr, where there if.; les:, danger or breakage from bumping and al abut
k':1 loo :-:%.6-y'readr14,. It should not be mounted on the door ,. near a light bulb: or in a recessed area

FtGeRI! Osoliating fan,

I

OM.

FIGURE I0.Wall thermometer.
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SHELVING
Metal shelving is recommended. Upright supports shouI4,*ot be more than 48 inches apart, The maximum

practical height is 6 feet, Allow vertical adjustments Qt I inch tor shelf supports so that shelving can be

adjusted to accommodate various foods, See table 2 for estimating shelf capacity and the vertical clearance

needed for storing cans and cartons.

TABLE 2.Can and carton measurements for estimating shelf capacity and vertical clearance

Size can

Approximate
diameter of

can

Clear
height
per tier

Cans per
carton -Size of carton

No. 2 ..
No. 2%
No. 3 (cylinder)
No. 10

Inches

3%
4
4%

6%

Inches

5
5

7%

7%

,

Number

24
24
12

6

Inches

14 x 10% x 9%. \
17,x 12% x 10%.
17%x 13%x 7%.
19 x 12% x 7%.

The shelving should be well braced against tipping. Allow a minimum of I to 2 inches clearance from all

walls for cleaning and air circulation. The bottom shelf may be 24 to 30 inches deep; other shelves l§ to 20

inches deep. Standard shelving is available in various widths,

Vertical clearance between the bottom shelf and the floor should be high enough to permit storing foods in

covered metAl containers on dollies, and sacked and cased foods on portable platforms. Table 3 shows shelf

area needed for total meals'served daily,

TABLE 3. Suggested space for shelf area

Total melds served daily

100-200 200.350 350.500 500450

120-210 sq. ft. shelf
area

.h

210240 sq. ft. shelf
area. t_

240-384 sq. ft. shelf
area.

384-675 sq, ft. shelf
area.

AISLE SPACE
Aisles which only provide acceis to shelving should be at least 30 inches wide, Aisles for movement of

trucks, skids. dollies, and portable platforms should be 42 inches wide as a minimum,.

STOREROOM EQUIPMENT
Portable equipment is needed for efficient handling and storing of foods. The volume and kinds of foods to

be handled deitemine the types of equipment. In addition to the two-wheel and four-wheel handtrucks

described in the "Receiving Area" section. it is desirable to provide shelf-type trucks, skids, and dollies,

5-78678
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Shelf-type trucks:ate helpful in assembling food Supplies from the storage area and delivering them to the
preparation area.(See figure I I ,)

*47

Semi-five skids may be usid to store sacks of potatoes. cartons of cased foods, et e., under storeroom shelves
or in the center of the room, if sPace issuffiOent They maY also be used in place of handtrucks for moving
foods from the'receiiing atea -to the storeroom ot from the storeroom to the kitchen. Semi-live skids are
operated, by the use of a lift jack._(See figure 12,)

Platform and open-frame dollies are also useful for storing foods: Construction maybe of heavy-gauge steel
or wood with caster mountings, A ean dolly is needed for each fobd storage con ta#r unless the containers/
are equipped with casters, (See figure 13)-

FIGURE I 1,Shelf-type trucks for assembling and delivering 'food supplies,

Lift jack with unassembled skid, Assembled skid.

FIGURE 12, Lift jack and semi-live skids for storing and moving foods,

Metal or plastic containers with tight-fitting covers should be used for storing broken lots of such ileitis as
flour, cornmeal, sugar, dried beans, rice, and similat foods,. The number needed will depend on the number
and types of foods to be stored, delivery practiceS, etc; Containers with casters are available in S to
100 pound sizes, They may alai be obtained without casters for use on dollies, (See figure 14)

I-1407-10
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Grocers' scoops ire needed ,for each food storage container in use. Scoops are available in I to I% pound

capacity. They should be of corrosion-resistant material.

Power- or hand-operated flie eb(tinguishers should be available in- the storeroom 9r nearby in the kitchen.

They need to be inspected regularly and kept in usable condition.

k

Handwashing facilities are essential for all personnel and should lie located near the storeroom.

FIGURE I 3.--Platform and open-frame can dollies.

Container on dolly.

FIGURE 14.Metal and plastic food containers.

Container equippe\W1 'ORM.

1-1407-11 5
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PART HI - REFRIGERATED FOOD $ TORAGE AREA

Two types of refrigerated storage space are needed:
Normal refrigeration, maintained at a temperature of 36° to 40°F.'
Freezer or frozen food storage, maintained at -ID° to 0°F.

Refrigerated storage space can be any artificially -cooled, properly insulated area where the desired
temperature and humidity can be Maintained by the use of refrigeraition units. If standard-refrigeration
facilities are limited, it may be desirable to partition off and insulate a section of the'dry food storagt area
and to install an air-conditioning unit. If this i not practical. a separate room may be used for this purpose.
Humidities in refrigerated storage areas may range from 65 to 95 percent, depending op the requirements' of
the food. In freezer storage areas, humidityis less critical, especially if the frozen food is well packaged;
even then it is essential to have rather high humidities to prevent excessive moisture loss. All refrigeration
units must meet State and local building codes and inspection requirements for .refrigerated food storage
areas.

If ;he refrigerated space at the school or institution is limited, it may occasionally be necessary to rent
space in a locker plant or some other facility where iefrigeration is provided.

LOCATION OF REFRIGERATED FACIUTIES
The refrigerated food storage space should be convenient to the receiving area and adjacent to'the food
preparation .center in the kitchen.

Reach-in refrigerators and freezers and frozen food cabinets with built-in motors and compressors operate
best when placed away from walls,so that air can circulate freely around and above -them. Don't fit them
into a tight niche with walls on three sides_or under a shelf. Such a location increases operating costs by
cutting off air circulation needed, to carry away the heat that is generated. For efficient operation, this ^
equipment should be level and away from sources of heat such as sunny windows, radiators, hot pipes. and
ranges.

If motor and compressor units are not built into-the refrigeration equipment, place the separate units where
they can have a good flow of air around them. Because these units give off heat, do not put them in a room
where food is stored.

REFRIGERATED SPACE
The capacities and the combinations of refrigeration facilities suggested in table 4 May need to be %%aried
depending on such factors as locations of tht school or institution, food purchasing practices, frequency of,
deliveries, use of central storage, etc.

, .

1360 to 40°F is the ideal temperature uric based on the capabilities of recently manufactured refrigeration equipment.
, Older units may non( be capable of" meeting such standards. However: Such units should be capable of maintaining

original-design operating temperatures, not to exceed 45°V

T-1407-12
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TABLE 4. Suggested guides to refrigerated food storage space

Number
of

Type A
Lunckl
Sened
Daily

.

Wa Ik-In Units 1 Reach-In Units 2

Refrigerator Freezer No. of Sections

Interior Exterior Interior Exterior
Refrit
erator

Freezer

Cu Ft. .

.

Sq. Ft.
(Approx)

Cu . Ft .
Sq. Ft.

(Approx)
,

100
I 1

s

r
_ 1 1

250 1 159 643 1 1 1 483 or 3 4

SOO 318 643 221 483 14

750 477 79 332 SS 14

Interior space requirements for walk-in refrigerators and freezers vary considerably depending upon such

variables as frequency of deliveries and buying practices. The above table is based on 10 daysa

combination of weekly and bi-weekly deliveries for locally purchased foods plus monthly deliveries for

donated cbmmodit ies.

2Where space is limited or the operation serves fewer than 250 Type A lunches daily, reach-in units should

be considered in lieu of walk-in units. The number of sections required was based on an average size of 22

cubic feet per section. Refrigeration calculations were based on 5 days storage for refrigerator and 10 days

storage for freezer. 1

3Walk-in refrigeiators Muller than 64 square feet and freezers smaller than 48 square feet are not

recommended because they are generally impractical from an operations standpoint.

4 Reach-in refrigerators should be considered as supplemental refrigeration. The number of sectionsdepends

upon the size of the particular operation, layout, and distances from the work areas to the walk-in.

MILK COOLERS
Milk coolers should be of sufficient capacity to meet daily program needs. Normally, the cooler should

accommodate milk cases. Consider buying front loading milk coolers because elementary students can

readily reach the cartons of milk in the iront row of cases of milk. The cooler should be mechanically

refrigerated, not just insulated.

Milk coolers should be the commercial type, constructed to maintain temperatures of 32° to 45°F. The

most commonly used coolers are self-service froneloaders with built-in fans to circulate the air uniformly.

(See figure 15.) Some chest models have an automatic elevating device to keep containers at the top of the

cooler. Since milk coolers are usually placed in the serving line, they should be similar in height to the

serving counter.

1-1407-13
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FIGURE 15.Front loading milk cooler.

GENERAL CONSTRUCTION FEATURES
Reach-in refrigerators (see figures 1 O and 17) should be the compel cial self-defrosting type. constructed to
maintain previously specilied temperatures. Interiors and exteriors may be of aluminum, stainless steel, or
porcelain enamel with veinun-proof insulation_ Doors may be hinged or sliding with rotproof gaskets and
plated or stainless steel hardware. Interiors fitted with door-operated electric lights, adjustable plated wire
shelves, and noncorrodible slides for trays are best. Several optional teatures are locking hardware, doors on
both sides for pass-through, and portable tray racks.

6 : rig Vg-igIEJEMETUtri l f gl
I 1

FIGURE 16,Commercial-typc readr-in iefrigerator,
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FIGURE 17.Commercial-type pass-through refrigerator,
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New' waik-in refriseratois (see figure 18) should be designed to maintain a temperature of 36° to 40°F.

Consider buying factury-prefabrii2ated walk-in units made from insulated panels of enamel, aluminum,

galvanized steel, stainless steel, or vinyl clad.

If the floor of walk-in refrigerators is flush with the outside floor, it permits easy accen for p6table

equipment such as portable shelves, tray racks, dollies, etc. Doors need heavy hinges with compression-type

gaskets. A view-thru window in the door is desirable. Door latches should have an integral keyed lock and

an interior safety release that can be opened from inside. Reach-in doors and narrow width doors for

mobile cart storage are also available; if used, arrange for them to open into the kitchen area. Blower-type

refrigeration coils should be connected to remote refrigeration equipment. Service and maintenance

features are important as part of the purchase contract. Again, State 2nd local regulations need to be

checked regarding floor drains.

FIGURE I 8.Commercial-type walk-in refrigeratOr.
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Storage shelves for use in walk-in refrigerators should be metal. They may be the stationary or portable
type. (See figures 19 and 20.) Portable shelving with casters is preferable because it is easier to move tlik
equipment for cleaning. Portable tray racks are also desirable: they may be loaded with food at the
preparation area and wheeled into the roll-in or walk-in refrigerator until serving time.(See figure 21.)

FIGURE I9.Stationary
refrigerators.

shelving for use in walk-in FIGURE 20;Portable shel.
ving for use in walk-in refrig-4
erators,

FIGURE 21.Portable rack for use in roll-in refrigerators.

I-1407-16
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Freezer or frozen food storage cabinets should be the commercial type, adequate fur maintaining a

temperature of 10° to 0°F. Frozen frud liorage cabinets are designed primarily for the storage of frozen

foods, noi for f;eezing fOods. Either the upright, chest, or walk-in-type freezer may be used. (See figures

18.22. and`23).. The upright type with removable and/or adjustable shelves is preferable.

Since it is often expedient to freeze small lots of prepared foods. it is desirable tu select a freezer that is

equipped with a freezer plate or shelf for quick freezing of such foods at I 0° to 0°F.

1-1-1 L-L-1

FIGURE 22.Commercial-type up-
right freezer br frozen food storage
cabinet.

a

FIGURE 23.Commercial-type chest freezer or frozen food

storage cabinet.

THERMOMETERS
In order to maintain proper temperature, reliable thermometers should be located inside refrigerated

facilit ies,

Refrigerator-freezer maximum-minimum thermometers are suitable for use in reach-in refrigerators and

freezers or frozen food cabinets. A refrigerator-freezer thermometer of the type shown in figure 24 is

designed to hook on wire baskets, shelves, or partitions, or to be placed on any flat surface Sone of the

characteristics of a good refrigerator-freezer thermometer are: A temperature range of at tast 40'' to

l30F in 20 scale divisions, a red-liquid-tilled or mercury-tilled magnifying glass tube for easy reading. a

rust-resistant scale, and frame scale completely encased to protect the thermometer bulb and slow down

changes in temperature indications when the dour is opened fur readings.

The coldest and warmest areas in 4 refrigerator vary with the type of uniL To determine where these areas

are in a given refrigerator, place thermometers in different locations and keep the door closed for about an

hour before taking readings. When the warmeit area is determined, the thermometer should be placed there

and the thermostat adjusted as necessary to obtain the recommended storage temperature. The wanneza

area in J freezer can be determined in the same manner.

1-1407-17
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te- tberrnometen of the type shown in figure 25 are designed for use in walk-in refrigerators
and freezers or frozen food cabinets. They permit the reading of temperatures from the outside of the
facility. The capillary tube permits placing the thermometer scale outside the refrigerated facility so that
the temperature can be checked- without opening the door. This type of thermometer should have the
following construction characteristics: A minimum 'temperature range of --40° to 60°F in 2° scale
divisions, a red-liquid-filled magnifying-glass tube with 4 feet of capillary tube and temperature-sensitive
bulb attached, enameled scale completely encased to protect thermometer tube, and mounting holes in
metal back. '

The temperature bulb is placed inside the regular storage compartment of the refrigerator or freezer, away
from packages of food, and where air can circulate freely around it. The capillary tube fits easily between
the door and the frame without affecting thiefficiency of the freezer or refrigerator.

Single-pen recording thennometen of the type Sliown in figure 26 are designed to record continuously the
temperatures of walk-in refrigerators and freezers. The chart rotates once in 7 days, providing a complete
weeldy record. Such instruments have the following characteristics: Rectangular aluminum dustproof case,
smooth stainless capillary between bulb and case, 7-day revolution chart graduated from at least -40° to
70°F in I° scale divisions, mercury-actuated thermal system with temperature-compensated capillary, and
a lock in the case door to eliminate tampering with recorder calibration and mechanism.

This type of instrument eliminates guesswork as to how high or for how long temperatures may have risen.
The recorder is usally mounted outside the rekigerated space, with the temperature-sensitive bulb mounted
near the center and toward the top of the unit,

4110

FIGURE 24.- Maximum- FIGURE 25.-Remote-read- FIGURE 26.-Single-pen recording
minimum refngerator-freezer ing thermometer. thermometer.
thermometer.
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PART IV - MANAGEMENT PRACTICES

INSPECTION OF FOODS UPON ARRIVAL
bch delivery of food should be carefully checked for possible shortages and damage before the foods are
accepted. Thoroughly inspect all foods before they are put in storage.

Examine refrigerated products upon arrival to be sure that temperatures are adequate and that the products
are in good condition. This is especially essential for frozen foods.

Canned, foods should be examined .o determine if theie are any damaged, disfigured, or discolored case
cans, which might indtcate spoilage or deterioration.

Foods subject to Insect infestation need to be throughly inspected, Even though foods are free of
infestation when shipped, they may arrive badly infested due to the use of an infested freight car or truck.

Any foods that are found to be out of condition at time of receipt must be segregated from tithe; foods.
(USDA-donated foods found to be out of condition are to be recorded and reported to the State
distributing agency.)

RECORDKEEPING
It is essential that all schools and institUtions keep accurate records on the amounts of food in stock and
the quantities of food moving into and out of storage over given periods of time. To keep satisfactory food
controls, it's important to establish a system with one person designated to keep the records. Methods used

to maintain this information will vary with the individual school or institution.

Perpetual inventory
It is recommended that a perpetual inventory record be kept for all foods in stock. Form I illustrates the

type of card that may be used for keeping such an inventory record. Separate cards should be kepi for each",

food item. If different size containers of the same food item are being stocked, separate cars are needed
for each sizefor example, separate cards would be needed for No. 10 2nd No, 21,0i cans of tomatoes, The

perpetual inventory cards 'show at a glance for each food iteM: The dates of all transactions, the record of

action, the quantity of food received, the quantity of food withdrawn, and the balance of food in storage.

The person designated to keep the inventory record will find it best to set aside a specific time for posting

the entries daily. As a matter ot convenience, colored riders may be attached to cards to indicate stock that

is low or that sho' uld be used at once.
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FORM I. Perpetual inventory card.

Food Item: C421.-rreaf, Unit Site: 7ZOr /0 ea414/
6 ,f2vz/ ca4.14

Date Record of Aogion

Quantity of Food
(Cues, cans, pounds, etc.)

Received Withdrawn

9
/ 6

ir
iq

64v A 1 .2,,tee,

)42(,4A4,Ma446' gil66)

,e4 cit.a.azet,
6,Arzed No,- 94167)

14,2AA4v

/0

C.42,11,4"

9

3 6

9

Balance

C.41.4241,"lg

.2/

Daily Withdrawal Form
In larger schools and institutions it is usually desirable to use a daily withdrawal form to record each food
item as it is taken from storage. (See form 2.-)

For con enience, separate forim may be used at the dry food- storage area and at refrigerators and freezers.
The use of'these daily withdrawl records will facilitate the posting of the perpetual inventory cards. The
information from these forms should be posted to the perpetual inventory card.

Date Record of Action Food Item
Amount of Food

(cases, cans. pounds. etc.)

jibe 41 -'16AWLE,V1/

.7;10",1411A14U4.,

SCIL116

FORM 2, Daily withdrawal form.

trwthial.ltorov
..71-PPutteett,

..ac/
Ateultz4v
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Physical Inventory
In small schools or institutions, where a perpetual inventory re.p.od does not stem to be justified, a

complete physical inventory of all foods on hand Must be taken before ttLc monthly financial statement can

Ibe made. It is also wise for la se r schools and institutions to take a mo hly physical inventory for use in
making the financial statemen s,. In addition, it serves as a check on the ac uracy of the perpetual inventory

record. The physical inventory includes all food on hand in the kitch4 as well as that in storage. In

alculating the value of the inventory, it is customary to use the original- rchase cost of the items rather

than the current market price..

For ease in taking a physioal count of all foods in storage. arrange the items accor mg to food groups, with

each group arranged in alphabetical order. For example. one group might includ "canned fruits-apples,
apricots, etc." Thissystem makes for ease in counting when taking a physical inve1ctory and gives an orderly

appearance to the storeroom. The procedure for taking a physical inventory is implified and made more

accurate by using the following techniques: List in a bound notebook all itelis in the order or sequence in
which they are stored; provide lines for 12 monthly entries, such as suggested in form 3. Space should be

left between the listings for additional items that may be added during the year.

The Count of each food item taken during the physical inventory may be recorded in red on the
corresponding perpetual inventory card to provide a simple means of comparing the two inventories. Minor

differenCes are sometimes found when more than one person is responsible for keeping the records. If this

occurs, the figures should be adjusted. Any major differences in the two inventories should be investigated

thoroughly,

Name of School or Institution:

Physical Inventory

cdC411P-6' Year: /974/-

Food Item

September I Ocotober I Nov. I

Brand
Quan-
tity

Size
Pkg.

. Unit
Coat

Total
Coat -Brand

Quan-
tity

Size
Pkg,

42/0/144

a/add:co-a

Unit
Cost

Total
Coat Brand

Quan-
dty

I Institutions should use the calendar year rather than the school year.

FORM 3,- Physical inventory sheet.
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TEMPERATURE REQUIREMENTS
Table 5. ba.,ed on current research findings. ts a general guide for storing various types of foods. As used in
table 5. -satisfactory- means this type of storage is acceptable. 'Preferred- means this type of storage
maintains qujlity of the product for a longer period of tnne. "Required" means that this type of storage is
essential-there is no alternatnie to it.

TABLE 5.-General temperature guides for storing foods.

. Food Dry storage (S0 -70.F)
Refrigerated storage

(366-40°F)1

,
=Freeze storage
(0"F or below)-

MIRY PRODUCTS
..- -....

Butter ...... , . Satisfactory up to 2

weeks (maximum

.

Required over 2 weeks

456F).
Cheese, Natural . . I Required (maximum

456F).
Cheese, Processed . . Required (maximum

45°F).
Milk, Canned . Satisfactory Preferred .
Milk, Fluid Whole Required (maximum

4rF).-.
Milk, Nonfat Dry Satisfactory Preferred

EGGS -
Shell . . r. . ., . . Required
Dried Required
Frozen Required

MEAT AND .
MEAT PRODUCTS

Frozen meats, such u 4-
Ground Beef;
Hams, and Shoul-
ders. Pork Loins; Required
Turkeys. etc,

Cured Hams and Req 'grind

Shoulders; Bacon;
etc.

Canned Hams , . . . Required
Other canned meats.

such as Beef and
Satisfactory Preferred .

Gravy; Pork
Luncheon Meat:

.,

Pork and Gravy,
etc,

FATS AND OILS
Cottonseed Oil; L.srd: Satisfactory Preferred

Olive Oil: and Veg-
etable Shortening.

CANNED VEGETABLES
Green ,Beans; Beets: Satisfactory Preferred

Carrots: Corn;
Green Peas: Torna-.
toes: Tomato
Juice; Tomsto
Paste; Tomato Po.
ree; etc.

I'

Although 36' ro 45' F is acceptable, 36' to 40*F is presently considered the ideal temperature range.
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TABLE S.-General temperature guides for staring foods. - Continued

Food Dry storage (50'-70°F)
Refrigerated storage

(3e-40F).

_

Freezer storage
(O'F Of beloVi )

-

CANNED FRUITS
Mange Juice. Conan-

tratod.

Required .

Other canned fruits.
arch as Apples;

Satisfactory . . Preferred
*.

Applesauce; Apri-
cots; Blackberries;
Cherries; Cranberry
Sone; Figs; Grape-
fruit Sections;
Grapefruit Juice;
Pesch.: Purpk
Phrms (prunes);
etc.

FRESH VEGETABLES
Onions . . . . .

Potatoes. Irish .

Satisfactory
Satisfactory

Preferred . . . . . ,

Preferred (minimum
40. F i. -,.

Swoetpotatoes Required (minimum
55-F).

Other fresh mittables.
web as Green

Required

Beam; Beets; Cab-
hese; Carrots; Spin-
itch; etc.

..)

FRESH FRUITS
A ppks: Peaches;

hers: Purple

Required . .

Phone; etc.
DRIED VEGETABLES

Beans, High Moisture

ilmos, Low Moinure

Satidactory
days,

$atialattory

for 60 Required over 60 days,

Preferred . .

DRIED FRUITS
Apples: Apricots; ,

Padres.
Satisfactory

weeks.

for 2 Required over 2 weeks.

FISK Prunes: Raisins;
etc.

Satisfactory Preferred

CEREAL PRODUCTS
Raeder Comnmal;

Whole Wheat
Satisfactory

days,.

for 60 Required over 60 days,

Flour.
Damned Cornmeal; , Satisfactory Preferred

Ailinnpore snd
Brood Flour; Rice;
etc.

MISCELLANEOUS
Honey . . . . . Satisfactory . . , . . . . , .

Nuts . . , .

Peanut Butter . .

........
Satisfactory

. . . .

.

Required . ,

Preferred

Although 3e to 45 F is acceptable. 3e to 40' F is presently considered the ideal temperat ure range
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RECOMMENDED STORAGE PRACTICES .

The importance of storing food properly cannot be overemphasited Improper stooge may cause spoilage
which is not only wasteful but increases food costs Of even greater importance is the health hazard
involved- Food that is even thghtls tainted may cauie illness,

In storing foods, it is important not only to consider the use' of propel storage methods to reduce food
spoilage:, but also -to 1.7onsider et ticient methods of storage which will save space and make it easy to handle
the foods,. The f011owing stooge practices ate recommende&

Stack Bagged Foods on Dollies or Skids
Quaot ns lots of bagged foods sua as floitr.,rie, beans, cmmeal, pc!tatoes, sugar. et c may be stacked on
dollies or skids, using (ine of the methods shosvn in figute 27. Either method permits the necessary
circulatnv of air. To make the most effeoive use of the storage JJeJ, stack the foods as high as safely
praclicable t'ur eaSe in handith. PrOeCt current supplies of flour, rice, beans, cornmeal, and sugar in metal
or plastic food containers equipped with tight-fitting covers.. The can° should be plainly labeled and
equipped with dollies or casters so that they can be moved easily,

Chininey-style stacking,

Lock-style stac4ng,

FIGURE 27 Methods of stacking bags of fl ur, rice, beans, cornmeal, potatoes, sugar, etc.
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Stack Ca,* and Boxed Foods on Dollies or Skids
Quaniity Plots of-cased and boxect foods, stacked in alternating patternstm dollies or skids, make a stable

load for storing and handling. Meth Ods of stacking these foods are shown in figure 28. If desired, smaller

lots of canned foods may be stored bn shelves in or out of the cases.

Stack Foods of a Kind Together.
Arrattge the foods in the storage space according to tyire, such as canned foods, dried fruits,' etc., to

facilitate taking inventories.

PAPER OR FIBER
BOARD BINDERS

BETWEEN
LAYERS

IF
IT IS .

NECESSARY

#41"eee.
**1 *4 44

PINWHEEL

SPLIT BLOCK

SPLIT ROW

0PINWHEEL EEL

FIURE Meth-Ws of stacking'cased and boxed foods.

I 70107-2 56--75878

PINWHEEL
SPLIT:

PINWHEEL
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Date or Number the Foods for Easy Identification
-Date or number the new stock to provide a record so that the old stocks may be used first. (See figure 29.)

Place Oldest Out Front
Placing oldest stocks out front will assure the use a the foods On a "first-in, firt-out" basis. (See figure
30.)

FIGURE Date or number new foods. FIGURE 30.Place oldest stocks out frontuse
them first. ,

Store Foods Away Flrom Walls and Off the Floor
All foods should beistored away from the walls,and off the floor..This keeps them from absorbing moisture
that will cause cans to rust, package seams to burst, and foods to mold or rot. (See figure 31.}

Wall

Keep away from wall

**-

FIGURE 31. Store foods awaY from walls and off the floor.
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Store Foods That Absorb Odors Away From Those That Give Off Odors

Foods that absorb odors must be stored away from foods that give off odors. A representative listing of

typical foods that give off andjor absorb odors is shown in table b.

- Do not store items such as paint, kerosene. gasoline, oils, naphthalene, soap. wax. polishes. mops. wearing

apparel, etc., in the same area withfoods. Provide a separate storage room for such items.

TABLE 6.-Foods that give off and/or absorb odors

Food Gives Off Odors Absorbs Odors

Apples, Fresh .
Yes Yes.

Butter No Yes.

Cabbage Yes No.

Cheese
. Yes . Yes.

Cornmeal No Yes.

gilts. Dried No Yes.

Eggs, Fresh Shell No Yes.

Flour No Yes.

Milk, Nonfat Dry No Yes.

Onions Yes No.

Peaches, Fresh Yes No.

Potatoes Yes No.

Rice No Yes.

,

,

Refrigerate Fiesh Meats. Poultry, and Fish
Fresh meats such as ground meat, liver, poultry. and fish must be refrigerated immediately. These highly

perishable foods lose quality fast. even when refrigerated. Therefore. they need to be used on (he day they

are delivered or within 24 hours. Remove outside paper wrappings Itym fresh meats before they are placed

in the refrigerator. The meats should be spaced to allow for air circulation!

Large ruts of niiirleirbestif-hung-on..hooks_inAhe..waik-in re frigetat.oz._ThisAue-thod-wit1--rett

drying of the meat. helping to preserve it.

Refrigerate Dairy Products and Eggs
Milk, cheese, butter, and eggs must also be refrigerated immediately. Prompt aqd continual refrigeration is

as important for these products as for meats. Wrap cheese tightly to present its drying out. It is also

important to avoid freezing cheese. since freezing breaks the grain and causes the cheese to crumble. Butter

also needs to be tvrapped to prevent absorption of odors and to protect it against exposure to light and air.

which hasten rancidity. If possible, stOre cheese 3nd butter in the original shipping containers. Egg crates

should be cross-stacked to allow circulation of air. Don't move the crates more than necessary during

storage.
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Refrigerate Fresh Fruits and Vegetables
Fresh fruits and' vegetables require immediate refrigeration. This helps to preserve their color, flavor,
texture, and nutritive value. Examine fresh produce for ripeness before storing; very ripe items should be
removed and used immediately. Leave paper wrappings on fruits to help keep them clean and to prevent
spoilage and los': of moisture. The products should be stored in a manner which will allow cold air to
circulate around them.

Refrigerate Cooked Foods
Cooked foods must be refrigerated at 45°F or lower in clean, covered containers. Use these foods within 2
to 3 days, preferably within 24 hours. Don't refrigerate cooked foods a second time after they have been
removed from refrigeration and reheated for serving. Prepared and precooked foods that are served cold,
such as cream- or custard-filled pastries, creim- or custard-type puddings, salads, sandwiches, and cold
meats, need to be kept under refrigeration until serving time.

Cooked foods require quick cooling-within 2 to 3 hours-to refrigeration temperature to avoid danger of
poisoning. This is especially important for liquid or semi-solid food preparations, such as custards and
custard-filled products, foods in cream sauce or gravies, stews and soups, which favor rapid growth and
sptead of bacteria; and for foods where handling during preparation is likely to induce general bacterial
contamination; i.e., cooked sliced ham and boned poultry.

Small ...quantities -of cooked foods can be cooled satisfactorily by refrigerating immediately. When
refrigeration facilities are limited, large quantites of Cooked foods may need to be partially cooled before
they Are refrigerated to avoid raising the temperature of the refrigerator. Such pre-refrigeration cooling
should be limited to 2 hoUrs or less. Cooling of large roasts, etc., may be speeded by placing them in front
of a fan.

targe quantities of slow-Cooling foods,Such as'gravies, stews, and noodles, may take foo long to cool unlev
special steps Are taken to hasten heat transfer. If precooled outside the refrigerator, such .foods can' be
placed in a sink or vat of cold water and stirred fiequently to.hasten cooling. Even if placed directly in the
refrigeritor, occasional stirring mai be necesiary -to assiiie cooling to near-refrigeration temperature within
2 to 3 hours. check local health laws regarding the care of perishable foods. Ordinances may requite that all
"perithable food and drink be kept under refrigerron except when being prepared and served.

Storing Frozen Foods
Store frozen foods in the freezer in the original shipping containers. This will reduce the possibility of
freezer burn and drying out uf the foods.

-lf space does not permit storing these foods in the original shipping containers, or if the containers have
been damaged, the individual packages'of food will need an additional overwrap in moisture-vapor-proof
packaging material before being placed in the freezer.

-theek-for-see-lhar-thertiezerMainiiins a temperature of 0°F or below. Temperatures abe 0°F-,--everrfor
brief periods of time, Win cause products to lose quality. Some quality losses are easy to see; others are
invisible. These losses include browning or darkening of the product, loss of flavor and color off flavors,
undesirable change in texture, and loss of vitamin C.

If frozen foods have thawed, do not refreem. If in good condition, use them immediately or refrigerate
them and use within 24 houn.

Freezing Freshly Cooked Foods
Freshly cooked foods may beirozen. The food must be chilled promptly and thoroughly, then packaged in
moisture-vapor-proof materials or containers to exclude air and prevent lou of moisture. The foods should
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be placed on a freezer plate or shelf for quick freezing at 0°F or below. To assure uniform and rapi'd

freezing, the packages must come in contact with the freezing surface and not with each other.

Some of the packaging materials and containers that may be used,,depending upon freezer space available.

are: No. 10 cans with tight fitting plastic lids; 5- and 10-pound cans with tight fitting, slipcover

polyethylene freezer bap; polyethylene-coated or laminated: freezer paper: heavy freezer aluminum foil-,

and heavily waxed cardboard boxes.

SUGGESTIONS FOR CARE OF SCHOOL LUNCH FOODS AND FOOD STORAGE
FACIUTIES DURING ME SUMMER MONTHS
Make every effort to use up all foods on hand before the end of the school year. Put inventories to work b

planning menus around the foods on hand. The money saved by using such foods can be used to restock

the stbreroom in the fall.

in spite of careful planning, some foods are left at the end of the school year. make arrangements to

store them properly during the summer months. Many foods lose nutritive value during storage, and all

foods will spoil if not stored properly.for information on proper temperatures at which various foods npfed

to be stored. seetable 5. In addition, the following suggestions will be helpful in taking cale of foods and
',-

storage facilitiesoluring the sumnier months:

Dry Food Storage
Keep storeroom cool and dry, at temperatures around 50°F, if possible (not above 70°F).

Clean storeroom thoroughly as described in Part V, "Housekeeping Practices."

Consult the.local health department or a reputable licensed exterminating or fumigating company legard-

ing:the use of insectides and fumigants.

Keep storeroom well ventilated. Make Lmne provision for airing the storeroom several times during the

summerNt hs.

Keep storeroom rodent- and insect-proof. Check and repair any holes or openings where rodents and

insects may enter.

Keep storeroom theftproof. Be sure that locks on doors and windows are secure.

Refrigtrated Food Storage
During the summer months when schools are closed, it is best to transfer foods requiring refrigerated

storage to a locker plant or commercial cold storage plant.

Disconnect reach-in refrigerators, freeiers or frozen food storage cabinets, and walk-in refrigerators at

the plug or by removing the fuses, rather than just turning them off at the switch. This jnay pievent a

burned-out motor if lightning should strike nearby.

Clean all refrigerated equipment thoroughly as described in Part V, "Housekeeping Practices."

Prop refrigerator and freezer doors so that they will remain open. If an inoperative reach-in refrigerator,

food freezer, or walk-in refrigerator is left tightly closed and the inside is at all damp, the metal parts will

corröde in a short time.

CompressorS': condensers, and motors should be serviced by a competent refrigeration mechanic.
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If foods requiring refrigeration are kept on the school premises, check refrigerated units periodically to
be sure that proper temperatures ate being maintained.

Before Storing Sehool Lunch Food During the Summer Months
Check all food to be sure it is in good condition.

Dispose of any cans that are bulging or leaking.

Open samples of food packaged in paper cartons and boxed to be sure that it is in good condition.

- Dispose of any food that is moldy or otherwise spoiled.

Repackage broken lots of food in metal containers with-tight-fitting lids,

Store food on shelves, dollies, or skidsdo not put directly on the floors.

Stott food so that air can circulate around it. Leave a 1- to 2-inch space between the walls and the food.

Label aria dine all food that is placed in storage. Use this food lust in the fall.

Make 3 record of all food in storage to be used when planning the food supplies needed in the fall.

,
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PART V - HOUSEKEEPING PRACTICES

IMPORTANCE OF SANITATION AND CLEANLINESS
Good housekeeping practices should be;.followed daily to insure cleanliness and orderliness in all food

,siorage areas; Sanitation and cleanliness are a must in food handling and storage.

Most food-poisoning outbreaks Are caused by failure of food handlers to follow good sanitary practices;

This places the responsibility directly upon the food service personnel in schools and institutions to adopt

good practices- of sanitation and cleanliness.

CARE OF DRY STORAGE FACILITIES
To keep the dry food storage area in good condition, foods must be inspected regularly and cleaning

schedules established and followed,

-Check all food fiequently for evidence of spoilage, such as bulging and leaking cans. Whem spoilage has

occUrred, remove the food immediately and clean the area thoroughly to prevent contamination of other

foods;

Inspect also for such damage as torn 'sacks and broken cartons. If the food is in good condition, use it

immediately or repackage it and use as soon as possible; All empty containers an/ sacks should be removed

from the storeroom_

The storeroom floors should be swept daily and mopped at least once a week. For sweeping floors,

nonpungem sweeping compounds are recommended. If these are not available, the floor should be lightly

sprinkled with water before sweeping. Skids or dollies on which foods are stored should be removed as

needed to permit thorough cleaning of fhe floors; The walls, shelves, skids, or dollies, etc., should also be

cleaned and washed regularly. Any foods dropped or spilled on thelloor should be cleaned up immediately

to rvent rodent and insect infestation.

Insert and Rodent Control
Insects destroy or render unfit for human consumption enormous quantities of food each year. The

following foods are susceptible to insect infestation:.
Dried beans and peas>
Grain products (flour, cornmeal, rice, cereals, etc.).
Dried fruits (prunes, raisins, apricots, etc.).
Nonfat dry milk,
Cheese.

There are many ways in which insect infestation may occur in a storeroom. insects or insect eggs may be

harbored in floor cracks, baseboards, or in storeroom walls, in freight cars and trucks in which foods are

transported, or in shipping containers, especially where the containers are re-used without proper cleaning

or fumigation; Insect infestation is evidenced by the presence of ,webbing, beetles, moths, larvae, holes in

grain, or partly-consumed foods; Since insects are seldom found on the outside of containers, it is necessary^

to inspect the inside of bags and cases. In bagged foods, insects are usually found in the creases of the bags,

along seams, or in the ears of the bags. In cased foods, they maibe.found in the dark, closed sections of the

boxes., It may be necessary to eximine several bags or cases of foods before any infestation is noticed;

Insect infestation may occur even under ideal storeroom conditions; therefore, constant vigilance must be

maintained for any sign of infestation, particularly during warm weather, trisect infestation of foods such as

cornmeal, flour, beans, rice, dried fruits, and nonfat dry milk can be prevented by keeping these foods

stored at temperatures below SWF.
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Rodents alto destrOy or render unfit for human consumption enormous quantities of food each yeav They
are carriers and transmitters of such obsesses as typhoid fever, cholera, tuberculosis, bubonic plague, and
rabies. Rodents enter -buildings through holes or openings around pipes and wires, and they frequently
burtow under floors and enter through ventilation and drainpipes: Therefore, all such openings need to be
covered or sealed with iia-trich-mesh galvanized hardware cloth of sheet metal. All fan and ventilation
openings, doors, and windows requirs screens.

The most effective ways of eliminating and controlling both rodents and insects are by extermination and
fiimiption. Both of these services can be rendered by a reputable licensed company. However, the services
of such a company should not be relied uporrcompletely. It is also important to have an organized program
of good housekeeping with a designated retponsible employee in charge.

Any Conttacts made with fumigating companies should contain a statement to the effect that the
contractor will comply with all Federal, \State, and local laws and regulations and that proper aeration of
the budding will be accomplished after fumigation. The improper use of some fumigants may result in an
explosion or a fire...Of in ill effects to workmen from exposure to the chenincals used. Therefore, a
fumigating company must show evidence of public liability, property and fire insurance, and workmen's
compenstoion, Since it is possible that the first fumigation will not effect a complete kill and may have to
be followed with a second fumigation, al00-percent-kill guarantee should be included in any contract
entered into with a fumigating company. Poisons are dangerous to use around food items and must be used
only by experienced and trained exterminators or under their supervision.

CARE OF REFRIGERATED FOOD STORAGE FACILITIES
All refrigeration equipment needs to be checked frequently to see that it is kept in good condition. It is
important to retain 2 reliable serviceman for periodic service and cleaning of all compressors, condensers.
and motors. Cleaning schedules should be posted and followed for the checking and cleaning of all
refrigerated equipment.

Reach-in and walk-in refrigerators require thorough ,cleaning at least once a week. Some suggestions for
cleaning follow: Remove food supplies and portable eiuipment to do a thorough job of cleaning; defrost
when necessary, following.,-the manufacturer's instructioni; cover the food or wrap it to minimize
tempetature changes; and wash shelves, meathooks, skids, dollies, etc. with hot water containing a good
detergent. It may be necessary to scrub with a pot brush to remove grease and food particles. Rinse well
with hot water. Wash the interior with warm water and baking soda, using one tablespoon of baking soda to
each quart of water. Walk-in refrigerator walls and floors may need to be scrubbed with a hot detergent
solution and rinsed thoroughly. Wash the exterior with warm water and a good detergent. Flush drainpipes
with hot water and baking soda. Wash the rubber door gasket with warm water and mild soap; this increases
its life. Foods should be carefully inspected for quality and put in clean containep before returning them to
the refrigerator. Milk coolers and dispensers also need cleaning at leuf once a week, using similar
procedures:

Freezers or frozen food storage cabinetS should be defrosted and cleaned as needed, when the frost
becomes three-eighths inch to one-half inch thick on the sides or coils. Follow the matufacturer's
instructions. Ordinarily, defrosting once or twice a year is enough. If humidity is high or if the freezer is
opened often, another defreisting or two during the year may be necessary,. If possible, defrost when the
quantity of food in the freezer is relatively low. If the freezer is not too full, food packages need not be
taken out; they can be moved from one part of the freezer to another as work progresses. A broad stiff
spatula. a putty knike, or a sharp-edged wooden paddle may be used, or special tools for removing frost
may be purchased.
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If a compkte job of cleaning is needed, the following procedure is recommended:

I) Remove all food packages and disconnect the freezer;

2) Place the packages on trays or in baskets that have been thoroughly cooled in the freezer. Pile the

patkages as compactly as possible to reduce the amount of exposarsurface and cover with insulating

material such as newspapers;
3) Scrape as much frost as possible from the surfaces so there will be less to melt off. Cold water may be

run' over the refrigerated surfaces to huten the melting. Hot water should never be used, since

refrigerant pressure could build up in the evaporator and cause difficulty in starting the compressor.

An electric fan placedso that it will blow room air into the freezer, or cold air out, will help to melt

the ice: ,

4) Remove the ice from the surface at intervals, as it loosens, to speed the defrosting process. Do not

chip the ice off with an icepick or other sharp tool that might damage the liner surface or coils:

5) Wash the interior end exterior as described above, when defrosting is complete< '

Connect the freezer and let it run for half an hour or so to bring thelemperaturedown somewhat before

putting the food back in. When returning the food to the freezer, it is a good idea to take an inventory and

to place the older packages at the front or top of the freezer or to earmark them in some wa+ for first use.
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eprify Cul rears; for example, ars,
Infestation, penteadastise, per
asertability, erreive stooks.

Color 3 - comas utilianties rewords. ,

Colons - avowals utilisation resordesi

Uffico of Surplus Proporty
721 Capitol Kell Unmeant*, CA.95614

(914 445-4943

8OV7HRES CALITCOSIIA

SCHOOLS A G 0

Beelpiest Arany: Bennington Union School Distriot Tel. No., (916, 454-6769

Address' 20000 Hain Street City., Ban Bernardino County) Ban Bernardino
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Cheese Water. Jock a, 100 1111111157/11111A11111
crt.... Hossarli, ustm 15/ WW1 7111Liall.:111
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11111111.1111
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10 no Good 2 months

Raisin. (Dual 11.1. I-I a co

basins 40a 20O 141/3 us. Illitlitlinnj
LIST ANY OMER DONATED COMUDITIES 00 SAND HOT SHOWN ASOWE WHICH TOO AICEIVID

FROM PHIS AGENCY. INCLUDING ANT HELD FOS TOUR ACCOUNT ST ANY POOD PROCESSORS.

1
Csegloto 'mates of fors. Manual signature Type er Print Names JANE ENYE Titles Ibod Cervion Dinsotor

remairel. Manual Signatures j$AV A2,. Dates Nei 5. 1984

'Report only full cases or basis. Cotint all units and if commOdities hav been

removed from cases or bags, convert quantities on hand to full cases ur begs.

7



Cahfornit State Department of lifocation
Bureau of Child Nutrition Stri,ite*
Form No, BCNS 71-14 ( Revised 1-711)

District

School

Year

Food Service Program
Monthly Inventory Record

Month

Surplus
commodities

Purchased
food

Nonfood
items Total

July S S S S

August

September

October
.

November

December

January

February

March

April
..

May

June

Totals S S S S

Grand total S

1-1410-1



.4/

The Monthly Inventory Record is
important to good school. lunch
Management because:
I. It aids in menu planning and purchasing.

2. It keeps -s'tock moving and discourages spoilage and waste caused by holding stock too
long.

3. Food coset studies can be accurately and easily made when an inventory is kept.

4. Knowing the value of the stock on hand Will enablF one to obtain the true net balance of
the lunchroom operation.



Instructions
(See the reverse side of this page for esamples)

The following suggestions will be of help in
taking a monthly inventory,

A. Steps in taking an inventory
E Organize your storeroom.

a. Plaee all packages or eans of one
item together,

b. Group fruits in one area, vegetables
in another, and so forth.

c. Stack unopened cases so you can-
easily read what is in them.

d. Place cans, bottles, jars, or packages
on shelves in neat, ever(rows.

2. Check the item received in shipment
against the invoices and orders to be
sure that the proper, kind and amount
of eaeh item are delivered and the
charge is correct.

3° Place date of arrival on all unopened
cases with wax erayon or pencil.

4. Staple items, such as beans, that have

been placed in galvanized cans for
storage can be coonted with reasonable

-accuraey N.ou uSe paint to mark the
inside of the ean into 25-pound sections.

S. Take the inventory prior to the opening
of school and on the last working day

eaeh mOn t h.
6 Organize the day's work to allow time

to take the invenfory. 'Two people
working together aS a le:Pt) L%in com-
plete the count, quiekly and aceurately°

7. COunt the items after all supplies (or
that day have been removed from the
stoek. -

8. Complete the count that-dayl The value
can be ealculated later by the person
designated to complete t he inventory
record.

B Conipktion of the inventory records .

1 Por ease in Using the Monthly Inven-
tory Record, it is suggested that it be
placed in a three-ring binder.

2. Separate sections are provided for sur-
plus commOdities, purchased food. and

7-75/ 7 1-1419-3 ,

nonfood items. These items must be
entered in the appropriate sections of
the Monthly Inventory Record,

3. Locate in Column A, "Description of
item," the item being recorded. If the
item is not already printed in the book,
enter it in the appropriate seetion.

4. Record the size ji the can or paekage
in Column B, "Unit size." Use the
smallest unit available.

5. Record the cost of the smallest unit
(can, package, or pound) in Column C,
"Unit cost." For USDA surplus com-
modities, enter the JIir marketiralue
not the cost of shipping and handling.

6. For USDA surplus commodities only,
enter in Column D, "Received, number/
date," the number of units of each
item received and the date On which
the items were reeeived. Non Col-
umn D appears only in the section for
surplus commodities.

7. In Column E, "Quantity on hand,'
record the number of units of each
item that iS oil the shelves or in
refrigeration

S. In Column 17, "Value," reeord the
figure obtained by multiplying the unit
cost (Column Ct by the quantity
hand (Column E".:t The tGe of the
current market value is one or the
recommended methods for determining
the unit cost of any item.

9. At the end 01' each month, add the
figures in Column F, "Value:," The
tofal value of each inventory category
(surplus eommodities, purehased food,
'and nonfood items) sho-91d be trans-
ferred to the eppropriate columns on
the Monthly Inventory Record eover
sheet.

10. Eaeh month infiert a new half-Sheet for
each page of the Monthly Inventory
Record,

1 1 Continue the record throughout 114e
school year



NiF

PURCRASED FOOD

Description of item
(A)

Unit size
(B)

Fruit, canned and dried

Applesauce * 10
Cal ,

...--- -----"N..7N.Z\ .....- ,,-....".

SURPLUS COMMODITIES

Destription of item
**- (A)

Vegetables, canned

Unit size
(B)

Tomato paste 4 10

Examplee

Mond C'171C-i'1 gelZ

Unit cost
(C)

Qtiantity
on hand

(E)
Value
(F)

$ $

21 461 65

Month 6certtSek

Unit COst

(C)

Received
number/date

(D)

Quantity
on hand

(1)
Nbalue

( F)

o4 zn\q-/6-77 14

"a.



SURPLUS COMMODITIES

Description of i)em
(A)

Unit size

(B)

Meat/meat alternate
t

Poultry

Cannici 1.

Frozen .

Wieners

Ground beef

Raw bulk

Patties

Precooked patties
mr411a

Beef roasts

Beef

canned

Received
number/date

(D)

Quantity
on hand

(E)
Value
(F)

tk.



SURPLUS COMMODITIES

Description of nein
(A)

Unit size
(B)

Pork

Cheese

Processed

Cheddar

Beans

Dried

-7

Canned

4.1

Month

Unit cost
(C)

Received
number/date

(D)

Quantity
on hand

(E.)

Value
(F)

s t,

1-1410-6

Total



SURPLUS COMMODITIES

Description of item
(A)

Unit size
(B)

Lentils

Peas

Dried

'1-1Plottikt butter

-

Fats and oils

But ter

r

Margarine

Salad oil

Shortening

-

Month

Unit cost

(C)

Received
number/date

(D)

1-1410-7

Quantity
on hand

(E)
Value
(F)

0



SIMPLUS COMMODITIES

Description of item Unit gze*

Vegetables, canned

en

Tomal oes

Toma 7.)es, whole

Tomato puree

Tomato sauce

Tomato paste

Month

Received
Unit cost number/date

Quantity
on hand Value

(E) (F)

1-1410-8

Total S



SURPLUS COMMODMES

Description of item
t.A

Unit size

Vegetables, frozen

French fries

Tater rounds

Peas

Corn

1
Beans, green

Vegetables, dehydrated

Potatoes

Sweet potatoes

Onions

Q

Month

Received Quantity
Unit cost number/date on hand VaJue

C) (D) (E) (F)

f-1410-9

Total S



SURPLUS COMMODITIES

Description of item
t A) -

Unit size

01)

Fruits and vegetabks,
canned .

Pears

Hakes

Pieces

Peaches

Hahres

Slieed

Diced

,

Applesauce.,

Apples

Cranberry sau e

Pineapple

Apricots

Grapefruit sections

Plums

Prunes

Canned

Dried

Mixed fruit

Fruit c ocktaul

Raisins

Month

Received
Unit cost number/date

(C)

Quantity
on hand

(E)
Value
(F)

1

I-1410-10

Total S



SURPLUS COMMODITIES

Descnption of item Unit size

Fruit juices

Orange juice

Orange .mice4wars

Grapefruit juice

Lemun Juke

Month

Unit cost
(C)

Received

number /date
(0)

uafuIty
on

(E)

'3 9
1-1410-11

Total



SURPLUS COMMODITIES

Description of item Unit size
kik)

Other

Peanut granules

Peanuts

ROdSled

Spaghet ti

Rice

Cortimeal

Oatmeal

Bulge

Flour

All purpose

Rolled whe,;t,

Nonfat dry milk

Month

Received Quantity
Unit cost numheridaie on hand

(C) (13) (E)
Value

IF)

I-1410-1.2

Total



PURCHASED FOOD

Description of item
(A)

Unit size

03)

Meatimeat alternate

Pou It ry

Ginned

Frozen

Wieners

Corn dogs

Ground beef

Frozen bulk

Frozen ties

Frozen precooked pities

Beef

Canned

Month

Quantity
Unit cost on hand

(C) (E)
Value
(F)

9
--

1-1410-13

Total

4



' PURCHASED FOOD

Description of item
(A)

Unit size

(B)

Fish

Canned

Fro: in

Sticks

Fillets

Cheese

Processed

Cheddar

Parmesan

Cot tage

Mozzarella

Month

Quantity
Unit cost on hand Value

(C) (E) (F)
alb

1

9

1-1410-14

Total $



*PURCHASED FOOD

Description of item
(A)

Peanut butter

Beans

Dried

Ginned

Peas

Dned

Eggs



PURCHASED FOOD

Description of item
(A)

Unit size

(JO

Fats and ods

Butter

Margarine

Salad oil

Solid shurtening

Frying oil

Salad dressings

Month

Quantity
Unit cost -on hand

(C)' (E)
Value
(F)

1-1410-16

Total $



PURCHASED FOOD

Deseriptkm of hem
(A)

Vegetabk., canned

Beans, green

Unit cost
1:cf)

Month

Value

(F)

Beets

Carrot.%

Corn

Peas

Pumpkin

Spinach

Mixed vegetables

T.oniatoes
. 6

Tomato paste

Tomato puree

Tomato juice

4

Total



PURCHASED FOOD

Description of item
t I

Vegetables. frozen

Beans, green

Corn

Peas

Mixed veget4doles

Month

Unit cost
.(C)

Quantity
on hand

(E.)

Value
(F

9

I 1410 18 ,

Total



fra
Description of itenl

(A)
Unit size

(B),

Fruit, canned and dried

Apricots

Apples, slices
-

,

el

Applesauce

Cranberry sauce
e

Cherries i
Jr

Grapefruit sections --
.

Mixed fruit

Fruit cocktail

Peaches
.

Pears

/
Plums

Orange juice

Pineapple .

Prunes ,
.

Raisins ,

ii-75678

Month

Unit cost
(C)

Quantity
on hand

(E)

A

Value
(F)

Ps.*

r

943

I-1410-19

Total



A

'PURCHASED FOOD

Description of iteM
(A)

Unit size
(B)

Xeres! products

. Flour
1`

All purpose enruhed.

Whole Wheat
-

Cake -

Bread

Cornmeal

Cornstarch '

Oatmeal

Rice

Macaroni

Spaghetti

'Noodles

11111.

. .

)

11

Month

Unit cost
(C)

Quantity
on hand

(E)
Value
(F)

p S

4

1-1410-20

Total



4
ItCHASED FOOD

p.

Description of item
(A)

Unit size

(8)

Mixes

Pudding

Cake

Bread

Copl*

Month

Unit cost
(C)

Quantity
on hand

.(E)
Value
(F)

tit

1-.14101;11

Total



PURCHASED FOOD-
Description of item

(A)
Unit size

(B)

Spices and seasonings

,
.

,

_
1.

Pepper

Salt, iodized

Baking soda

Baking powder

Dry yeast .

COffee

,

Tea

Cocoa

I.
1

,

Month

Unit cost
(C)

Quantity
on hand

(E)

-

Value
(F)

iU

1-1410-22

Total



PURCHASED FO9D5(

,escfriptkm of item

4

(A)
Unit size

(B)

Sugar

Granulated

Brown

Powdered

Molasses

Honey

Corn syrup

Extracts

0.4).

Chocolate

Month

Unit coat
(C)

Quantity
on hand

(E)
Value
(F)

1-1410-23

Total



PURCHASED FOOD

Description of item
(A)

Unit size
(B)

Condiments and sauces

Catsup

Mustard

L.

Month

Unit cost
(C)

Quantity
on hand

(E)
Value
(F)

fibi

1-1410-24

Total



NONFOOD.ITEMS

Description of item
(A)

raPe; NIPPlies

Unit size

(B)

441

Month

Unit cost
(C)

Quantity
on hand Value

(E) (F)

A

1 0
1-1410-25

Total S



NONFOOD ITEMS

Description of item
(A)

Unit size

(B)

Cleaning sipplies

Month

Unit cost
(C)

Quantity
on hand Value

(E) (F)

iu

I-1410-26
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SAMPLE 07 PERMAL INVINIORI CARD

DATE

4O1/29,

01/4

01/21

01/21

INVOICE # IN

61e376 125

OUT BALANCE SCHOOL DATE INVOICE # IN OUT BALANCE SCHOOL

V

25

5 20 Lino.

2 18 Huh.

3 15 ABC

Serrfee & Handling 1.50 Fair Market Value 10.60

APPLESAUCE
6 #103

PERPEIVAL IHVIRITORI CARD

CODS

1
0



Office of Surplus Proporty

Minster of U.S.D.A. Commoditios

food Item

_

Amount 40nit

Condition
. (sendor)

.

Condition
(receiver)

!Smut Granaloo 10 casoo 6 #10 Good Good

_gm...ha rx.L.422grL__Etta6
All-PUmene Iln*sr 5 helcre

110

c/10#

Jeg_t___.
GoodCo04

Nonfat Dry Itilk 5 sacks:
,

501 Good

,

Good

b

1
M11l amo

4
P

I

P

A.

Donor Agency; Lincoln Union Soh, Dist.

Signature

Titles Direotor of Food Sorvicon

Dates Januno 20. 1980

Donee Agencys Uachington OW. SCh. Dist.

Signaturos

Title: Director of Food S',rvicnn

Dates January O. 1980

Complete and return within tvo weeks. \
pernuanoss

1. Initiate transfer by calling Divisia. forms (theme copies) will be

sent to the Donor Agency.

yorthern Telephone Number - (916) 445-9351

Southern Telephpne Number - (714) 992-0900

2. At the time of transfer,-the Donor Agency (sender) coapletee the fora,

certifying the wholesomeness of the food, and send° the form with the

food to the Donee Agency (receiver). Retain copy.

3. The Dame, upon receipt of the commodities, signs the form, indicating

ths condition of the food and sends completed forms to the appropriate

Division.. Retain copy.

4. Division will send copy of transfer to the Office of Surplus Property.

1-1412-1

I u
"41.



'14tfice el ierptes fteceTY
telireMete Suite penartmeet of Admcation

corm OSTA-T-003 (2:02)

Attachment A OSP'AGREEMENT 0

LOCAL AGENCY =AIR PROCE4SING AGREEMENT

AUTHORITY: U.S. DEPARTMENT OF AGRICULTURE; FOOD AND NUTRITION SERVICE,
TITLE VII, CHAPTER II, PART 250'

Agreement Made this

1!

day of 19 btween

and
Agencyr (Contractor)

'for the production of

at :

-A
(Address of,contractor's plant USDA plant 0

If end products
vill'be de-liveredlthrough a distributor check here / / and attach a

camOleted.distributor ddendum.

in consideration of the mutual,promises contained herein, the parties agree
as follows:

. 1. bis agreement shall become effective on 19 .

bject to approval of the Office of Surplus Property and shall

aminate on .
19 or upon ,.. day's written

nOticein, eitheriparty.tixthe other, whichever is earlier.
i

2. Contractor agrees tO ProdUce consumable fOod products as deselkibed.on
the attached Price & Yield Schedule using, among other necessarY

.ingredients, the following tusDA donated foods:

Agency and contractor'jointly agree to
agreement as they are preSented on the

IN WITNESS WHEREOF, the parties hereto
signed by the proper agentsthereunder

Mame of rec&p&cnt
!

'-u

Pratt or type name ot nuthosozed terms,* ttt Lire

Asgsature ot authorise.: cowries:cacao*

sato

title.

tellephole owe',

Distribution of copies after approval by OSP:

OSP 2 copies
USDA, WPM 1 copy

Agency I copy
Contractor 1 copy

the terms and conditions.of this
succeeding pages.

haVe caused this instrument to be,
duly authOrized.-

1-1413-1
, A

Wm* of contractor

Address

Print or typenase of company officer

41h.
Signature of company officer

Date

title

Teletne *umber

APPROVED: OFFICE Or SURPLUS PROPERTY

Signattilgi Authorized Representative

10,9



TERMS

GENERAL PROVISIONS

1. The sheet marked "Fair Employ-
ment Practices Addendum* Is
_attached hereto and by this.

reference incorPorated herein.

2. Contractor shall comoly with all
applicable federal, state, and -

local laws and regulations per-
taining to wages, hours, and
cenditiOns of emplOyment.

3. This agreement is not assignable
by Contractor either in whole
Or in part without the prior
written consent of the agency
and the Office of Surplus
Property.

'4. The contractor agrees to in-
*minify,, defend and save
harmless, the agency. its
fficers. agents and employees
from any and all claims and
14SSeS accruing or resulting
from personal injury, death or
property damage sustained. qr
alleged to have been sustained
in whole or in part by any or
ell persons whatsoever as a
refult of or arising out of any
eet Or omission of the con-
tractor', its agents or employees.
Or caused or resulting from any
deleterious substance in any of
the products produced from
denoted foods.

S. Approval of the Processing
:111:t does not obligate the

tOlf Surplus Property. the
U.S. Oepartment of Agriculture
r the local agency to provide
domited foods for processing.

-6. Processor may be required to
furnish tO, and made payable to.
the agency a perfomeance supply
and surety bond: or an irre-
vocable letter of credit; or an
e scrow account: or any other SUCh
IngtrUment of assurance in an,

-----mmitint-acceptable to the agency.
The MtniMuM amount of Such
instrument should be no les n

the value of the maximum unt
of donated food which may be in
processor's possession any
one time during therag ement
period. To avoid out f-state
collection. such int ts
Shand be through or with local
banke or insurance ompanies
licensed to do business in the
state reptesented by OSP.

. 7. This agreement and attachments
Shall not be modified, amended,
altered, or changed in any
Manner by either party without
written authorization from the
ther and written approval of
OSP.

COMMODITY UTILIZATION. ACCOPATASIL-
77: MID INVENTORY CONTROL

S. The School will furnish the
Office of Surplus Property
documents, in any form, showing
the quantity of any commodity
turned Over to the Processor at
time of shipment.

I. The school shall take steps to
assure that commodities are
furnished to contractor only in
Such amounts that can be used

eaCh OffeMing period.

10. The school shall accept the .

responsibility for reaching a
zero corrodity inventory
balance at the end of the

11.

AND CONDITIONS

agremment period. In the event
of an agreement extension, the
amount of carry-over invrntory
oust be approved by the Office
Of Surplus Property prior to
the approval of the extension
by OSP.

The school shall notify the
Office of Surplus,Property if
this agreement is,terminated
and request from.the processor
the return of any unused com-
modities. The school shall
matify.the Office of Surplus
Property when all such com-
modities have been returned.

12. Contractor shall keep records
with respect to the receipt,
disposal and inventory of SuCh
foods, as'well as formulae,
recipes, toadout sheets, bills
of lading, and other production
and shipping records to sub-
stantiate the use of such foods
aid their subsequent redelivery
tin whatever fore} to the agency.
The contractor shall also submit
monthly reports of performance
to tne agency and the Office of
Surplus Property. Each report
shall include the following:

a. Beginning donated
food inientory.

N . Quantity of donated
food reeeived.

c. Quantity used for
processing.

d. Quantity and type of
end products produced.

Q . Quantity and type of
end products delivered to the
agency.

f. Quantities of donated
food in InventOry.

actor agrees tO Subelit an
activity report each month re-
gardless of whether or nOt
there is processing activity
during the month. Said report
shall be consistent with, and
the contractor shall otherwise
fully account for, the quantities
of commodities delivered into
tls possession and the pro-
daction of an appropriate
number of units of end products
or packages therefrom, as stated
in the Price & Yield Schedule
attached hereto and incorporated
herein.

Said report shall be'submitted
by the 15th day of the month
following the month beilig

reported. c--

13. Ca__ntractor shall full% y' account
for the commodities delivered
into its possession by Pro-
duction and delivery to the
local agency of an appropriate
number of units of end pro-
ducts or packages as stated in
the Price 11 Yield Schedule.
The contractor shall, to the
extent practicable. store all
donated food commodities
separately from his own
commodities and not co-mingle
them.

14. Contractor shall return all
commodities noticcounted for
or pay a claim for the value
of any such covrionities which
cannot, be leturned. ilal6e will

be based on USDA's most recent,

1-1413-2

cost information on acquiring
and delivering replacement
food at the tire of the in-
ability to return. COntraCtur
shall not make par.We-TOFTW,7
such commodities without re-
ceiving a claim iron a scnopi
which has the prior approval
57-5776ffice of Surplus
Fropertf. The school-Shall
not accept payment for unre-
turned coerodities orior to
receiving OSP approval of their
claimagainst the contractor.
Any such funds paid to a schoor
after OSP epproval is obtained.
must be used to purchase like

returned nodities.: OSP may
iteM reptirement for the un-

require proof of replacement
.purchases.

15. The contractor may dispose of
by sale any erpty containers in
which commodities are received
and shall apoly as a credit
againstlhe cost of this coh-
tract any funds received from
the sale of such containers.
Before any such sale, the con-
tractor shall obliterate or
remove all testrictive markings
on the containers, if the con-
tainers ate sold fOr commercial
reuse.

16. Contractor shall apply aim a
Credit against contract costs
-the market value of the price
received from the sale of any
by-products derived from the
processing of commodities,
including substituted foods
which are Used by the con-
tractor.

17. If end products to be manu-
factured under this agreement
are to be solo through a
distributor. the processor

-will remain fully accountable
and responsible for the
donated food until refunds or
any other credits equal to
the value of the donated
food hive been made to the
recipient agency in accordance
with the Price & Yield
Schedule.

Ithenevet the OSP arranges for the
direct shiPment of commodities to
a processor based upon aggre-
gated orders for end Products
from local agencies. such Com-
modities shall be accounted for
in an OSP Master Inventory
Account Separate and apart from .
any local agenCY inVentOry ac-
count. Processor Accountability
forlISP Master Inventory Accounts
will be directed to the OSP.
Accountebility requirements will
be Outlined in an agreement
between the OSP and the pro-
cessor. Processor will furnish
monthly Processing Activity
Reports to the OSP by the 15th
of the month fonowing the month
being reported. Such reports
will be in a form and manner
as prescribed by the OSP. Any
claim for Settlement of Com-
modity Losses in the OSP Master
Account will be between the,05P
and the processor. Transfen of
Commodities to local agencies
from the OSP Master Account shall
be deemed to occur at tne
of reLeipt of.end rroducts ton-
taining?such commodities.

14.
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1*. The emetratler shall retein

eepillevief WAS and records
far. a period of three In
yelp% from the close of the
.federel fiscal year te

whit* they perleSe and shell
ate them available for ia
Selection by eiteer state er

federal remilsentatives at
emy tine. witheutmrlor notice,
defies normal office hours.

2O. To butanes when the contract
value of *mated food
(Glues 11 en the Price A
Yield Schedule) is approved
at lower value than the

USDA value is such food. the
Processor will et required
le meintain, end furnish to
the Office of Surplus Property
upee demand. records V) sub-
stantiate recent purchases
(within three months prior
to 400reval of the agreement)
by the processor at the lower
'value of food that roots or
exceeds the donated food
seatification.

9SDA InSPECT1ON/ACCEP1ANCE SERVICE
egOUINEMENTs

21. Continuous Wholesomeness Insatc-

tlen Uhen donates' moat or

trultry products are processed
ft' wean consortial neat or
iloultry Products are incorporated
Into an end product containing
(Me er mare donated foods, all
PrOcessing shall bt perforred
In plants under continuous
federal Food Safety Inspection
Service (PSIS) personnel. or
state meat and poultry in-
spection personnel In those
States certified to have
Programs at least *Oval Se the
federal inspection program of
FSIS. Processor shall furnish
the agency and the OSP the
USDA number of said planb or'

Plants.

22. Whenever the USDA value of
donated meat or poultry items
to be processed under this
agreement at any one time Is
510.000 or more, the pro-
cessor will insure that
processing Is performed under
Food Safety and Duality
Service (FSOS) acceptance
service grading. The accept-

o nce service Shell certify
that end products provided
under this agreement are
manufactured utilizing USDA
east er stultry as specified
1n Colimm 4 of the Price
Yield SChedult(s) and that
me substitution of non-USDA
meat er poultry takes Place.
Acceetence Service shall
previde acceptance certifi-
cates to accompany etch
shipment of end products.

Under re circumstances shell
the processor set up process-
ing runs for the PurPote of .

cirenerenting this require-
ment. . .

The test of this service shall

ho Phroo he the processor.

It the Option of tn. Om',
ether nom-substitutable donated
feeds and substitutable donated
foods ley ea readied to be
processed under the appeicable
federal acteetance service

9-75618

grading including the certifi..
cation teat censortial Ingre-
dients authorised to be sin.

Stituted for donated feeds
ere equal er lefdrlier le the
hooted food speelfleation.

SUIISTITUT1Ott OF COMMERCIAL FOODS

YDR COMODIUSS

23. Contractor any substitute for
the commedities hereinafter
identified e film quantity
Of the Same feeds of equal
or better nudity whenever
depleted leveetarles of cow-

,
Medities would otherwise delay

ligsce."6:111111ind ::14,11g1T;;

nonfat dry milk, shortening.
cornmeal. dried peas, lentils,
dried beans. cheese. *range
Juice, peanut butter, raisins,
and such other foods as Food
end Nutrition Service spectfe-
catty approves may lie sub-

stituted.

Mum such substitution occurs.
processor may utilize vie
donated food in the manufac-
ture of end product sold com-
mercially, but shall Ant
otherwSse sell or dispose of

the donated food. In tne form *-

It was received in commercial
channels.

Donated foods ether than:those
listed above are nonsubstitut.
able and shell not be
Interchanged. co-mingled. or
substituted with a similar
consortial ingredient that
could be used in place of
slowed food in the product
foundation. Processor shall

store these donated foods
apart from ell commercial In-
gredients and process them
apart from regular commercial
production to ensure all the
donated food Is returned in
the specified end product to
recipient agencies eligible
tO receive such donated food.

24. Processor will insure that end
products containing nonsubsti-
tutable donated foods sre
delivered to eligible re..

cipients only.

25. Processor will Insure that
all cemoonents of commercial
foods substituted for sub-
stitutable donated foods will
be of domestic origin snipe
Identical Of superior In
every particular of the
deflated food specification

e s evidenced by certification
Perform/ by, or acceptable
to, the applicable federal
acceptance service.

END PRODUCT PRICE AND YIELD DATA

24. Contractor shall describe
(Price I field Schedule at-
tached hereto end incorporated
herein) each end product to be
produced and the quantity of
each Ingredient which is needed
to yield a seeciflc nurber of
each product except contractor
my specify the tete quantities

' f any flavorings or seasonings
which may 1m used without
teentifying the ingredients
which are or may be components
of seiSonIngs er flavorings,

Contractor agrees that comrodity
reduction ytelds'stated in tne
Price sad Yield Schedule are
CenSidered te lar minimum yields.

1-1413-3

and assumed an abligalien and a
liability ti meet the stated
production yields.

Ceetractar mentos that produc-
tion yields In excess of these
stated sinners yields will be
fer the benefit of the local
agency,and will be returned
le thriftiest mienty either In

the form of unused raw cow.
meditios er as additional. units
of finished end prod.scts. Sixth

additional end products wIll s
be provided V) the locatosency
It a cost per unit no greater
than teat charged for the
original production. Actual

Production records must be
evallable ta verify prediction
yields.

27. The charge per unit, as stating
In the attached Price & yield

5thedule. represents chaise

for additional ingredients and
services supplied by the con-
tractor and includes Such
additional ingredients os
specified in this contract and
exhibits thereto and also may'

Include the cost of.ireight.
handling, use of automatic
hibh-speed abutment, overhead

s. No
hall be
d in
s.

e nd packaging mater

4 other costs or charges

:
allowed except as provi

Ihrilsth:onetwreincteparno:ees:::'

an end product pricing change

iredutsts

during the period of this agree -
eent. DA may require re-establish-
went of the per-pound value of the
donated food at that tire. The

per-pound value of the mionated
food inventory on hand at the
processor's plant upon -the
e xpiration of this agreement

shall be re-establisned at the
Initiation of Subsequent agreement
renewal or for cicsing of the
Inventory account If the.agreement

is not renewed.

24 Agency agrees to pay on the gagis
OutlIngd In the Price A field
Schedule attached hereto and
Incorporated herein.

ENO PRODUCT LAPELING --

2II. The Processor shell label the
*adages of the bnd products
produced to comply with all
federal, state and local laws
and In addition shall:

a.Nnclude on the label
the name and address of the

Processor.

b. The exterior shipping
container, and where practical

the Individual wrappings or
containers within the exterior
,tontainer, of end pm:ducts Con-
taining non-substitutable
dOnated foods as defined in
Article 23, shall have clearly
Shown on the label the legend
'Contains Comrodities Donated
by The United States Dtpartrent
ef tirlculture. This Product

$ha be Sold Only Os Eligible
Recipient Agencies.'

c. Processor shall obtain
approval throuvrprecedwros
e stablished by the Food and '

Nutrition Service. Food and

Safety Inspection Service,
Notional Marine Fisheries Service

of the U. S. Deparcm,nt of
'Carteret. or otner applicable
federal agency of all labels
welch make any claim with regard
to an end product's contribu-
tion award meal requirements of
any child nutrition progree.
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ADOATIVES

30. If teetered vegetable protein

(TIM) is Palilieed, it shall
Onfene te USDA sfetificatienS
M6-210. dated 2-22-11. Where
Cemceetrates r isolates are
IMMInell in lim ef er in addl.
tien te TVP, the product must
be identified, noting the meat/
mater/cenctatrate or isolete
ratio. All additives used
Shell confers to the require-
ment, ef the Pure Feed and Drug
Act.

SANITATION

31. All donated food and ingredients
te be added to ike'donated food
shall be handled and processed
in a sanitary and safe manner to
ensure a wholesome end product
is delivered to recipient agencies.

a. All donated foods picked
up by processor from recipient
agencies for processing and end
product for delivery shall be
trenspOrted in a clean and
sanitary vehicle at a tempera-
ture recommended for the speci-
fic food item. Donated foods
and end products that are to be
kept frozen shall be loaded on
the Oliver, vehicle at a pro-
duct temperature Rot to exceed

, 00 Fahrenheit and transported
in such a manner that the food
Shall arrive at destination with
a pflduct temperature not to
exeted 00 Fahrenheit. Processor
shall store all donated foods
in-plant in a clean and sani-
tary sinner at the recommended
storage temperature for the
food until 1PrOCISSed. Frotan
donated foode shall be stored
in such a manner as 6 maintain
a product temperature not to

we exceed 00 Fahrenneit.

b. All end product pro-
duced under this agreement shall
be processed according to the
health and sanitation standards
for plant facilities and food
processing established by the
locality or state in which
processor's plant(s) is located
Or by the applicable federal
standards, whichever are higher.

c. At the option of agency.
vAmPle(s1 may be pulled from
delivered end product and an
ingentident leboratory em-
ployed to peeform and Certify
testing Of the end'product for
quality including bacterio-
logical testing. and actual
prOduct specification for
cemearison to specifications
established by this agreement.
Cests of such test shall be
berne by processor only if
Product sample(s) tested fail
to meat either agreement
specifications or quality and
wholesomeness standards.

RAP RE TO "rrtrnmig*rurargurrulTCT OE
N NS

22. If agency discovers on pr after
delivery that all or any part
Of the COnfredity (including
packages and containers) did
not meet contract requirements
and specifications at tme of
delivery, agency shall have the
right to:

a. Accept Or retain the
entire quantity and hold con-
tractor for the damages sus-
tained, as determined by
agency; or

kiCRCENENT TERMINATION/RENEWAL

33. At the discretion of the OSP,
1/this agreement may be renewed
for up to one additional year
from the above termination date
by sending to the Office of
Surplus Property for approval
a letter signed by both parties
expressing their intention to
do SO, and stating that the
terms end conditions of the
extended agreement will remain
the same as the original agree-
ment. This letter of request
must be submitted he office
of Surpl Y to
th e tennination da in

der to lured the agreeme t in
force.

Agency may temeinate this
agrpement and be relieved of
the payment of any considers.
tion to contractor should
contrector fail to perform
the covenants herein contained
at thl(time and in the manner
herel Provided. In the
event of such.temeination.
the agency may prOCeed with
the work in any manner deemed
proper by the agency. The
cost to the agency shall be
deducted from any sum due
the COntraCtOr under this
agreementend the balance.
if any, shall be paid the

-contracter upOn demand.

35. Noncompliance with the terms
and conditions of the agree-
ment by either the contracting
igency or the processor will
result in the inhediate

'termination of the agreement.

16. This agreement may be temninatid
by either party upon 30 days
written notice to Um other and
td OSP. In the event of terml-
natl.% of the agreement, erg.
cesser agrees to adhere to
instructions of the Office
of Surplus frOperty relating
GI disposition of donated
foods and end products in
the Processor's inventory.
Disposition of donated food in
OrOCOSSOr'S inventOry Or pay.
Vent of value thereof shall
be eesed on the following:

a. whim this ageeement is
terminatell at the request of
the Processor, or by the agency
due to processor's noncompliance

I. leJeCt the entire
emlinttty er tip reject a portion
thereof and acteet er retain
the reminder. Agency may in
its discretion terminate the
contract with respect to the
quantity rejected or demit
COntrecter to replace all or
part ef the quantity rejected
with the quantity of the
commodity that does conform to
all contractor requirements
and Spocificetions and. In
either circumstance. hold
Centratter fer damages sustained
AS detemined by agency.
Te 'reject' means to spfuse
to accept on delivery or after
delivery and acceptance, to
notify contractor of rivoca-
thin of the acceptadik. in
whole or in part. In either
event, contractor shall be
-held liable for all damages
sustained, as determined by
agency. Agency shall immedi-
ately notify the Office of
Surplus Property of action taken
and reasons therefore.
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with the terms and conditions,
the processor shall at the Option
of the agency;

(I) When feasible,
and with the Concurrence of OSP,
transfer all donated food in-
ventdry of agency to Other
eligible agencies with which
rimester holds approved pro-
cessing agreements.

(2) Return all donated
food inventory to agency, or
replace with a like Quantity of
the same food of equal or
bitter Melte, to a destine-
tion designated by the agency
at processor's expense.

(3) With OSP concur-
rence, ply the agency. Or
the OSP, n amount Cadet
to USOA's most recent cost
information On aCgair,ng
and delivering replacement
food at tna ttme of tem.,-
nation for those donated
foods which cannot be
returned.

D. When this agree-
want is terminated at the
reClueSt of agiWcy where
there hat been no fault
or negligence on tile part
Of processor: the pro-
cessor shall, with con-

nn ce of agency and
OSP:

(1) when feasible,
and with the concerenct of
OSP, transfer all donated
food inventory of aiency
to Other eligible antes
with which prOCeSSOr hOldS
abbrOved processing agree-
ments.

(2) -Return all

donated food inventory to
agency. Or repliCe witn
a llite quantity of tne
sam food of eq4a1 or
better quality. to 11
destination desigrated
by the agency at agency's
expense.

(3) Witn OSP concur-
rence. Pay the aggro,, or
the OSP, an amount equal

tO USOAs nelSt recent .

cost information on accuir-
imp and delivering repLace-
ment food at the time of
terMinatiOn for tnose
donated foods which cannot
be returned.

c. Termination of this
e greeMint Shall have no affect
on, nor report any settlement.
of, commodities in an OSP master
Inventory Account. Accounta-
bility for conmdities in an
OSP Master Inventory Account
will be accomplisned in accdrd-
o nce with the conditions of.
an agreement between the 09,
and tge OrOCOSSOr, and with
Article IS of this agreement_

MN.

v.
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Office ef Sprott's Property
Celffer eis State Oast-trent of Cducettee ,

Form OSPC.1.035 WED

FAIR EMPLOYMENT PRACTICES ADDENDUM

1. In the performance of this contract, the Contractor will not discriminate against any employee or applicant

for employment because of race, color, religion, ancestry, sex*, age*, natiOnal origin, or physical handicap*. The

Contractor will take affirmative action to ensure that applicants are emploied, and that employees are treated

during employment, without regard to their race; color, religion, ancestry, sex*, age*, national origin, or physical

handicap*. Such action shall include, but not be limited to, the follOwing: employment, upgrading, demotion

or transfer; recruitment or recruitment advertising; layoff or termination;rates of pay or other forms of compen.

sation; and selection for training, including apprenticeship. The Contractor snali post in conspicuous places,

able to employees and applicants for employment, notices to be provided by the State setting forth the provisions

of this Fair Employment Practices secticin.

".7

2. The -Contractor will permit access to his/her records of employment, employment advertisements, applica..

tion forms, and other pertinent data and records by the State Fair Employment Practices Commission, or any

other agency of the State qf California designated by the awarding authority, for the purpose of investigation to

ascertain.compliance with the Fair Employment Practices section of this contract.

3. Remedies for Willful ViOlation:

(a) The State may determine. a willful violation of the Fair Emplavment Practices provision to have

occurred upon receipt of a final judgement having' that effect frorn a ,,court in an action to which
Contractor was a party, or upon receipt of a written notice from the Fair Employment Practices

Commission that it has investigated and determined that the Contractor has violated the Fair Employ-

mint Practices Act and has issued an order, under Labor Code Sectioh 1426, which has become.'final,

or obtained an injunction under Labor Code Section 1429.

(b) For willful violation of this Fair Employment Practices provision, the State shall have the right to

terminate this 'contract either in whole or in part, and any loss or damage sustained by`the Stab*

securing the goods or services hereunder shall be borne and paid for by the Contractor and by hrs/her

surety under the performance bend, if anY, and the State may, deduct from any moneys due or that

thereafter may become due to the Contractor, the difference between the price named kilhe contract

and the actual cost tkiereot to the State.

See Labor Code Sections 1411 - 1432.6 for further details.

1-1413-5



DONATEb FOOD PROCESSING AGREEMENT

PRICE AND YIELD SCHEDULE
flnst ructions on newt's. Side)

END PRODUCT DESCRIPTION

...

INGREDIENTS END PRODUCT YIELD DATA COST DATA
FOB PROCESSOR'S PLANT

1

' End Preduit Label Name,
Typo. Cade, etc

2
Net

Miellftt
Per
Can

3
Sire

nd/er
Servings

Per
COM

' Ingredients end Thelr Percent of
End Product Net Weight

5
Lbs. of

7

Percent
Yield
of

Food

8

Lbs. of
Donated
Food to
Produce
1 Case

End
Product

9
No. c I
Cases

of End
Product
Par Cu*

Food
Doneted

I0
Case
Price
Not

Using
Food

Donated

11

Dollar
Allow-

*nee
Per Lb.

Damned
flaw

g State

12

Discount
or

flefund
PO, Cate

End
Product

13
Nat
Caw
Price
Using

Donated
Food

4
Donated Food

_,

6
Other

Donated
Food Par

Cow
End

Product

I
A

,

, ,

,

.

-

-

._.

1"trot or Typn

Name of Pioemsor

Sierushire

'Only et the discretion of the Slate DIA.Columns 5. 10, otoll 13 may not be rernolind.

Am: 1c I In nev 5/nO

114

Name end Title of Pincattor lleprinen lalivi

Date

In infirm formulation. yinld nnd
lent cnnnot he changed without

pito, approval.

Page 9 01 10
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INSTRUCTIONS AND EXPLANATIONS _

Using normal rand-off procedures. ii calculations should be extended to two (2) decimal places or more. More than one

Waal using se meny knee as mammy per product may be shown on the form.
-

COLUMN 1 List and Product haati as it aPpears on lat-lebel along with other pertinent informshon to specifically law*
ao product to be approved.

COLUMN 2 Net weight of finished Waal in one calle a anted owe* label and gummed by low

COLUMN 3 Indicate peck size of product netNn Vts case: eixo of portions; sndlor number of portions.

COUJMN 4 List the donated facHal to be used in the manufacture of the product and the anent each is of case net
weight (Cot 2) The refers to finished product not rim baton.

COLUMN S Lot ingredients other than donated foods in the pratict end the agent each is a case net weight (Cot 2).
Flevonngs end suanings may Os !red as such end Shown as a combinod total without specifying quantity

of each.

COLUMN II The weigAt Of donated food contained in ono case of finished product (atter shrink and losses) calculated by

mutoplying Column 2 by Column 4.

COLUMN 7 100% minus processing losses as estabhihed by octal production records which must be available for

%fornication if requested.

COLUMN II dm 'Mount of raw donated food 'we'd to produce one cue of finished pioduct &leaned by dividiog
Cokimn 6 by Column 7, This remanent figure is Ihg basis upon which inventory is creamed to-Processor (oi

product alto and the value of the &scant or refund air caso

COLUMN 11 IS. wriber st uses st mil produce psediiced Erse 100 lbs. ailietedi teed la selculatit1 by
Slyidlsy Os 100 lbs. el &sated Cd by Glue G.

COLUMN 10 The normal wholesale las - volume discount price of one case of end product (gross once Wend to in
Article e7 of Agnomen° Price should be quoted FOB Processors Plant to remove venal' transOortation

costs which rosy a shown as a separate cost for soiling area.

COLUMN II Vela far Pound for the donated food.
,

COLUMN 12 The discount or refund per case of anOproduct to be passtd two the efigtbhillutehUing itoency is calculated
by' multiplying Column S by Column 1 1.

-

COLUMN 13 The net case pries le Column 10 minus Column 12 quota asFOS Provision Plant tO 'ramose transportation

costs Quoted saw aces of ho product igross or net) may not exceed those shown on this scheoule. bin

may be quote. lower. However. the discount or refund must be that shown on the schedule.

In eummaiy. a progressive Worn of calculations an be seen in congaing the columns:
Net Weight Per Caso

Column 2

Cionsad Food ea of End Product Net W0e.ht COUnn

law of Donated Food Per Unit Ind 11,06011
Divided by S Tad of Donated

Column

UHL of Domed Food to Produce One Case of End4Pniduct
$ Alcmene* Per LI. Comoro FOOd in Raw

Column 11
Column

Dleanant et Refund Pet

In the event mate than OM 001110110 teell in the menufactute of the prodat
on it separate line of tn. Rea as if Ow donated food is the tally one everottle. Then. eirovect

Cowin 10 to tense et net caw ell donated fade are evelable.

Column 1a

te epoaceole to each
Of Column 12 from
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VOLUME I

-SECTION 1500

LIST OF COMMODITIES
AND

COMMODITY FACT SHEETS.

(To be suppfiect leter)



VOLUME I

SECTION 1600

'SERVICE AND HANDLING CHARGES

(TO be supplied later)

r
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VOLUME I

SECTION 1700 '

PAYMENT OF SERVICE
AND

HANDUNG OVERDUE BILLS

,[

k (ro be supplied later)

4-1700-i
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EXCERPTS l'ItOkt
Part VIII, Department of Agrkulture,
Food and Nutrition Servke USDA)

FOOD DISTRIBUTION PROGRAM:
REVISION OF THE REGULATIONS
Tuesday, December 16, 1980 4

I or the most recent changes or copies
of the regulations, please contact
Chief, CommoditiZs Section
Office of Surplus Property
721 Capitol Mall
Sacranten'to, CA 95614
i916i 445-4943 )1

-
II 250.1 General purpose and scope.

(a) Terms and Conditions. This part
Prescribes the terns and conditiofts
under which foods may be obtained by
Federal. State. and priirate agencies for
use in any State in schools, child care
institutions, nonprofit summer camps for

4 children, charitable institutions.
correctional institutions for minors.
nutrition programs for the elderly, and
the assistance of needy persons.

(b) Legislation. The distribution of
commodities is authorized for the stated
purposes by the following legislation:

(1) Section 118 of the Agricultural Act
of 1949. as amended (hereinafter
referred to as "section 410"). which
reads in part as follows:

In order to prevent the waste of
commodities whether in private stocks or
acquired through price-support operations by
the Commodity Credit Corporation before
they cen be disposed of In normal domestic
channels without impairment of the price.
support program or sold abroad at
competitive world pricei. the Commodiry
Credit Corporation is authorized, on such
terms and under such regulations as the
Secretary may deem in the Public interest

(3) in the case of food commodities to
donate such commodities to the Bureau of
Indian Affairs and to such State. Federal. or
private agency' or agencies as may be
designated by the proper State or Federal
authority and approved by the Secretary. for
use in theNnited States in nonprofit school-
lunch programs. in nonprofit summer camps
for children. In the assistance of needy
persons. and in charitable institutions,
including hospitals:lb the extent that needy
persons are served. In the case of (3) the
Secretary shall obtain such assurance as he
deems necessary that the recipients thereof
will not diminish their normal expenditures
for food by reason of such donation. In order
to facilitate the appropriate disposal °leech
commodities. the Secretary may from time to
time estimate and announce the quantity of
such conunodities which he anticipates will
become available for distribution under (3).
The Commodity Credit Corporation May pay.
with respect to commodities disported of
under this section, reprocessing. packaging,
transportation. handling, and other charps
accruing up to the time of their delivery to a.
Federal agency or to the designated State or

REGULAYIONS

private agency. In addition. In the case of
food commodities disposed of under this
section:the Commodity Credit Corporation
may pay the cost of processing such
commodities into a form suitable for home or
Institutional use. such processing to be
accomplished through private trade facilities
to the greatest extent possible. For the
purpose of this section the terms "State" and
"United States" include the District of
Columbia and any Territory or possession of
the United States.*

(2) Section 210 of the Agricultural Act ;
of 1958 (hereinafter referred to as
"section 210"), which reads in part as

follows:
Notwithstanding any other limitation as to

the disposal of surplus commodities acquired '
through pricesupport operations, the
Commodity Credit Corporation is authorized
on such terms and under such regulations as
the Secretary of Agriculture may deem in the
public interest, and upon application. to
donate food commodities acquired through
pricesupport operations to State
correctional institutions for minors. other
than those in which food service is provided
for inmates on a fee..contract or concession
basis.

(3) Section 32 of Pub. L. 74-320. as
amended (hereinafter referred to as
"section 32"). which reads in part as
follows:

There is hereby appropriated for eacr
fiscal year beginning with the fiscal year,
endinglune 30. 1936. an amount equal te30
per centum of the gross receipts from duties
collected under the customs laws during the
periodjanuary 1 to December 31, both
inclusive, preceding the beginning of each
such fiscal year. Such sums shall be
maintained in a separate fund and shall be
used by tho Secretary of Agrigulture only to

(2) encourage the domestffsconsumption
of such (agricultural) commodities or
products by diverting them *" 'from the
nonnel channels of trade and commerce

(4) Pub.. L. 75-105, as' amended which
supplemented section 32 and reads In
part as follows:

In carrying out clause (2) of section 32. the
funds appropriated by said section may be
used for the purchase of agricultural
commodities and products thereof, and sec
commodities may be,clonated for relief
purposes and for use in nonprofit summer
camps for children.

(5) Section 9 of the Act of September
O. 1958 which.reads in part as follows:

Notwithstanding any other prcirOsion of law
those areas under, the jurisdiction or
administration of the United States are
authorized to receive from the Department of

lure for distribution on the same basis
:1rdigestic distribution In any State,
Territory, or possession of the United States,
without exchange of funds, such surplus
commodities as may be available pursuant to
clause (2) of section 32 of the Act of August
14.1935, as amended (7 US.C. 612c), and
section 4118 of ths Apricultural Act of 1949, as
amended (7 U.&C. 1431);
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(8) Section 8 of the National School
Lunch Act, as amended (hereinafter
referred to as "section 13"), which reads
in part as follows:

(a) The funds provided by appropriation or
transfer from other accounts for any fiscal
year for carryingout the provisions of thie
Act, and for carrying out the provisions of the
Child NutritionAot of 1908. other than
section 3 thereof, leis (1) not to exceed 31/2
per centum thereof which per cent= is
hereby made available to the Secretary for
his administrative expenses under this Act
and under the Child Nutrition Act Of 1900: (2)
the amount apportioned by him pursuent to
sections 4 and 5 of this Act end the amount
appropriated pursuant to sections 11 and 13
of this /0 end sections 4. 5, and 7 of the
Child Nutrition Act of IWO; and (3) nut to
exceed 1 Fier centum-of the funds provided by
carrying out the programs under this Act and
the programs under the Child Nutrition Act of
1000. other than section 3 shall be
alienable to the Secretary during Such year
fur direct expenditure by him for agricultural
commodities and other foods .to be
distributed among the States and schools and
service Institutions participating in the food
service progrnms under thieActnnd under
the Child Nutrition Act of 1966 in acardance
with the needs pi determined by the local
school and iervice institojten authorities.
Any school participating in the food service
programs undet this Act may refuse to accept
delivery of not more than 20 percent of the
total value of agricultural commodities and
other foods tendered to it In any school year
and if a school so refuses, that school may
receive, in lieu of the refurd commodities,
other commodities to the-eXtent that other
commodities are available to the Stateduring
thet year (e) For the fiscal year ending
June 30, 1975, and subsequent school years,
the nationid average value of donated foods.
or cash payments in lieu thereof, shall not be
less than 10 cents per lunch, and the amoun)
shall be adjusted on an annual baeis ea&
.school year after lune 30. 1075. to reflect
changes in the Price Index for Food Used in
Schools an4 Institutions. The index shrillbe
computed using five malor food components
in the Burette of Labor Statistics' Producer
Price Index (cereal and bakery products,
meat, poultry and fish. dairy products.
processed fruits and vegetables, and fats and
oils). Each component shall be weighed using
the same relative weight as determined by
the Bureau of Labor Statistics. The Value of

od istance for each meal shall be
a osi each July 1 by the annual percentage
change in a three-month simple average value
of the Price Index for Foods Used in Schools
and Institutions for March. April, and May
each year. Such adjustment shall be
computed to the nearest onefourth cent.
Among those commodities delivered under
this sectionAhe Sec...Mary shall give special
emphasis to high m..ein foods, moat. and
meat allernites(which may include domestic
seafood commodities and their products).
Notwithstanding any other provision of this
section, not less than 75 per centum of the
assistance provided under this subsection (e)
shall be in the form of donated food:for the
school lunch prograM.



(7) Section 9(c) of ths National School
Lunch Act. as amended. whichoads in
part as follows:

(c) School lunch programs under this Act
shall be operated on a nonprofit basis. Each
school shall. Insofar as piactleable. utilize in
its lunch program commodities desivated
frOm time to time by the Secretary as being in
abundance, either nationally or in the school
area, or commodities donated by the
Secretary. Commodities purchased under the
authority of section 32 of the Act of August
24. 1935 (49 Stat. 744). as amended May be
donated by the Secretary to schools. In
accordance with the needs as determined by
local school authorities. for utilization in the
school lunch program under this Act as well
seta other schools canytng out nonprofit_
school lunch programs and institutions
authorized to receive such commodities. The-

.) Secretar9 ts authorized to prescribe terms
and conditions respecting the use of
commodities donated under such section 32.
tinder section 410.of the Agricultural Act of
1949, as emended. end under section 709 of
the'Food and Agriculture Act of 1908, as
amended, as will maximize the nutritional
and financial contributions of such donated
commodities in such schools and institutions.

(8) Section 402 of the Mutual Security
Act of 1954,48 encoded, which reads in
part as follows:

surplus food. commodities OT
product" thereof made available for transfer
under this Act (or any other Act) as a grant or
as a sale for foreign currencies may also be
made evadable to the maximum extent
practicable to eligible domestic recipients
pursuant to section 410 of tho Agricultural
Act of 1949. as amended (7 U.S.C. 1431). or to
needy persons Within the United States
pursuant to clause (2) of section 32 of the Act
of August 24. 1933. as amended (7,U,S.0
012c).

(9) Pub. L. 66-750. as amended, which
reads as follows:

Schools receiv*iurplus foods pursuant to
clause (3) of section 410 of the Agricultural
Act of 1949 (7 U.S.C. 1431) or section 32 of the
Act of August 24. 1935, es amended17 U.S.C.
012c) are authorized to use such foods in
training students in home economics.
including college students if the same
facilities and instructors are used for training
both hish sehool and college students in
home economics courses.

(10) Section 409 of the Disaster Relief
Act of 1074:which reads as follows:

(a) Wheneverthe President determines
that. as a result of a major disaster, low-
income households are unable to purthase
adequate amounts of nutritious food, he I.
authorized under such terms and conditions
as he may prescribe. to distribute through the
Secretary of Agriculture or other appropriate
agencies coupon allotment' to such
households pursuant to the provisions of the
Food Stamp Act ' and to make surplUs
commodities available pursuant to the
provisions of this Act\

(14 The President, through the Secretary of
Agriculture or other appropriate agencies. Is
authorized to continue ta maks such coupon
allotments and surplus commodities
available to much households for so king as he
determines necessary, takins into
consideration such factor, as ha deems
appropriate. Including the consequences of
the major disaster on the earning power of
the households, to which assistance I. made
available under this section.

(c) Nothins in this section shall be
construed as amending or otherwise changing
the provisions of the Food Stamp
Act except as they relate to the
availability of food stamps in an area
affected by a major disaster.

(11) Section 410(b) of the Disaster
Relief Act of 1974, which reads as
follows:

The Secretary of Agriculture shall utilize
funds appropriated under section 32 of the
Act of August 24. 1933 (U.S.C. 012c). to
purchase food commodities necessary to
provide adequate supplies for use in any area
of the United States in tho event of a major
disaster or emergency in such area,

(12) Section 709 of the Food and
Agriculture Act of 1965, as amended
(hereinafter referred to as section 709),
which roads as follows:

The Secretary of Agriculture I. hereby. .
authorized to uso funds of the Commodity,
Citdit Corporation to purchase sufficient
supplies of dairy products at market prices to
moot the requirements of any programs for
the schools (other than fluid milk in the case
of schools), domestic relief distribution.
community action, and such other progra s
as are authorized by law, when there are
insufficient stock' of dairy products in th
hands of Commodity Credit Corporation
available for these purposes.

(13) Section 13(h) of the National
School Lunch Act, as amended. which
reads ae follows:

(h) Each service institution shall, Insofar as
practicable. LIBO in its food service under the
program foods designated from time to time
bY the Secretary Me being in abundance. The
Secretary I. authorized to donate to States.
for distribution to service institutions, food
available under section 410 of the
Agricultural Act of 1949 (7 U.S.C. 1431), or
purchased under section 32 of the Act of
August 24. 1935 (7 U.S.0 012c) or section 799
of the Food and Agriculture Act of 1005 (7
U.S.C. 1440a-1). Donated foods may bo
distributed only to service institutions that
can use commodities efficiently and
effectively, a. determined by the Secretary.

(14) Section 6 of the Child Nutrition
Act of 1900 which reads in part as
follows:

Foods available under section 410 of
the Agricultural Act of 1949 (63 Stat. loam, as
amended, Or purchased under section 32 of
the Act of August 24, 1935 (49 flial, 774). es
amended, or section 709 of the Food and
Agriculture Act of 1965 (79 Stat. 1212). may.be
donated by the Secretary to schools. In
accordenee with the needs as datermthed by
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local school authorities, for utilization In their
feeding programs under this Act.

(1k) Section 311 of the Older
Americans Act of 1905. as amended.
which reads in part as follows:

(0(1) Agricultural commodities and
products purchased by the Secretary of
Agriculture under section 32 of the Act of
August 24. 1935 (7 U.S.C. 012c) shell be
donated to a recipient of a grant or contract
to be used for providing nutrition services in
accordance with provisions of this title.

(2) The Commodity Credit Corporation
shall dispose of food commodities under
section 410 of the Agricultural Act of 1949 (7
U.S.C. 1431) by donating them to a recipient
of a grant or contract to be used for providing
nutrition services in accordance with the
provisions of this title.

(3) Dairy products purchased by the
Secretary of Agriculture under section 709 of
the Food and,Agriculture Act of 1905 (7
U.S.C. 1440a-1) shall be used to meet the
requirements of programs providing nutrition
services in accordance with the provisions of
this title.

(4) In donating commodities under this
subsection. the Secretary of Agriculture shall
maintain an annually programmed level of
assistance of not less than 25 cents par
meal during fiscal year 1977 and fiscal year
1978, and 30 cents per meal during the throe
succeeding fiscal years. The amount specified
in this paragraph shall be adjusted on an
annual basis for each fiscal year after June
30, 1075. to reflect changes in the series for
food away from home of the Consumer Price
Index published by the Bureau of Labor
Statistics of the Department of Labor. Such
adjustment shall be computed to the nearest
ono-fourth cont. Amens the commodities
delivered under this subsection. the Secretary
shall give special emphasis to high protein
foods. moat, and meat altorpates. The
Secretary of Agriculture. In consultation with
tho Commissioner. I. authorized to proscribe
the terms and conditions respecting the
donating of commodities under this
subsection.

(b)(1) During each of the fiscal years ending
before October 1. 1901. the Secretary of
Agriculture shall purchase high protein foods,
moat. and most alternates on the open
market, at prices not in excess of market
prices. out of funds appropriated under this
section, as determined under paragraph (e).
for distribution to recipients of grants or
contracts to be used for provIdins nutrition
services in accordance with the provisions of
this title. High protein foods. moat, and meat
alternates purchased by the Secretary of
Agriculture under this subsection shall be
grown and produced in the United States.

(2) High protein foods, meat, and meat
alternates donated under this subsection
shall not be considered donated commodities
for purposes of meeting the requirement of
subsection (0(4) with respect to the annually
programmed level of assistance under
subsection (a).

(3) There are authorized to be appropriated
such sums as may bo necessary in order to
oarry out the program established under
paragraph (1),



.

(c)(1) Notwithstanding any other provision
of law.. State may, foe purpose of the
programs authortegd by this Act elect to

- receive cash payments In lieu of donated
foods for aU or any portion of Its' project. in
any case In which a State makes such an
election. the Secretary of Agriculture shall
make cash payments to such State in an
amount equivalent in value to the donated
foods which the State otherwise would have
marived if such State had retained its
commodity distribution.

(;) When such payments are made,
the State Agency shall promptly snd
equitably disburse tiny cash it receives
in lieu of commodities to recipients of
grants or contracts.. Such disbursements
shall only be toted by such recipients of
grants or contracts to purchase United
States agricultural commodities and
other foods for their nutrition protects,.

(3) Nothing in this subsection shall be
construed to authorize the Secretary of
Agriailture to require any State to elect to
receive cpah payments under this subsection.

(10) Section 4(a) of the Agriculture
and Consumer Protection Act of 1071. a;
*mended. (hereinafter referred to as
"section 4(a)"), which reads as follows:

Notwithstanding any other provision of
law, the Secyptery may, during fiscal years
HIM 1979, MO. and 1001' purchase and
distribute sufficient agricultural commodities
with funds appropriated from the general
fund of the Treasury to maintain the
traditional level ot assistance for food
Assistance programs as are authorited by
law, including but not limited to distribution
to institutions, supplemental feeding
programs wherever located. diluter areas. .

summer camps for children. the United States
Trust Territory of the Pacific Islands. and
Indians. whenever a tribal organization
requests distribution of federally donated
foods pursuant to section 41b) of the Focid
Stamp Act of 1577. in providing for
commodity distribution to Indians. the
Secretary shall improve the variety and
quantity of commodities supplied to Indians
in order to provide them an opportunity to
obtain a more outritioui diet,

(17) Section 14 of the National School
Lunch Act, as amended (hereinafter
referred to as "section 14"), which reads
aa followit

(a) Notwithstanding any other provision of
law, the.Secretary. during the pe

. beginning July 1, 1074, and endi fkptember
30. 19112 shell(1) uee fun& evil able to
carry out the provisions of Section 32 of the
act of August 24, 1933 (7 U.S.C. 0124 which
are nOt expended dr needed to carry out such
provisions to purchase (without regard to the
provisions of existing laW governing the
expenditure of public funds) agricultural
ooramodities and their products of the types
customarily ptirchased under such section,
(which may include domestic seafood
commodities and their products) for donation
to maintain the annually programmed leVel of
assistance for Programs carried on Under this

Act. the Child NutritiotrAct of 19116. and Tide
of the Older Amerkana Act of 1966; and

(2) If stocks of tha Commodity Credit
Corporation are not available, use the funds
of such Corporation to purchase agricultural
commodities and their products of the types
customarily available uoder section 410 of
the Agricultural Act of 1949 (74 I.S.C. 1434
for such donetion.

(b) Among the products to be included in
the food donations to the school lunch
proglara shall be camel and shortening and
oil products.

(c) The Secretary may tote funds
appropriated from the general fund of the
Tressarrto porchese agricultural
cOmmodities and their produCts of the typos
customarily purchased for donation under
section 311(04) of the Older Americans Act
of left as amended, (42U,S,C. 304340(40 or
for cash payments In lieu of such donations
under section 311(0(1) of such Act (42 U.S.C.
3043f(d)(1)). There are hereby'euthortsed to
be appropriated' such sums as are necessary
to awry out the purposes of this subsection.

Id) in providing assistance under this Act
and the Child Nutrition Act of 1000 for school
lunch and breakfast programs, the Secretary
shall establish procedures which will--(1)
ensure that the views of local sthool districts
and private nonprofit schools *ith respect to
the type of commodity assistance needed in
schools are fully and accurately reflected in
reports to the Secretary by the State with
respect to State commodity preferences and
that suck views are considered by the.
SeCretary in the purchase and distribution of
Commodities and by the States in the .

llocation of such commodities among
schools within the States', (2) sOlicit the viewl-
of States with respect to the acceptability of
commodities: (3) ensure that the timing of
commodity deliveries tit States is consistent
with State school year calendars and that
such deliveries occur with sufficient advance
notice: (4) provide for systematic review of
the costs and benefits of providing
cOmmodities of the kind and quantity that are
suitable to the needs of lucid school districts
and private nonprofit schools: (5) make
available technical assistance on Mc use of
commodities available under the Act and the
Child Nutrition Act of moo "

(e) Each State educational agency that
receives fond assistance payments under this
section for any school veer shall establish for
such year an advisory council. which Shall be
composed of representatives of schools in the
State that participate in the school luneh
program, Ths council shall advise such State
agency with respect to the needs of such
schools relating to the manner of selection
end distribution Of commodity assistance for
such program.

(10) Section 17(h) of the Nationa(
School Lunch Act, as amended. which
reads as follows:

(h) The Secretary shall donate agricultoral
commodities produced in the United States
for use in Institutions participatine in the
child care food program wider this section.
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The value of such commodities (or cash in
lieu of commodities) donated to each State
for each school year shall be, at a minimuln.
the amount obtained by multiplying the
number of lunches and suppers served in
participating Institution* in that State during
that echool year by the rate for commodities
or cash In lieu thereof established for that
achool year under section 6(e) of this Act.
Any Stale receiving assistance under this
sectioscor institutions participating in the
child care'food program may, upod
application to the Secretary, receive cash in
lieu of some or all of the commodities to
which it would otherwise belentitled under
this subsection. In determining whether to 1

request cash It lieu of commodities, the State
shall base its decision on tho preferences of
individual participating Instituting within '

the State. unless this proves impracticeble '
due to the small number of institutions
preferring donated commodities,

(19) Section 12(g) of the National
School Lunch Act, as amended, which
reads as follows!

(it) Whoever embassies. Willfully
misapplies, steals. or obtains by fraud any
funds, assets, or property that are the subject
of a grant or other form of assistance under
this Act or the Child Nutrition Act of 10611.
whether received directly or indirectly from
the United States Department of Aariculture,
or whoever receivek-conceals, or retains
such funds, assets, or property to his use or
gain, knowing such funds. assets, Of property
have been embezzled. wilifully misapplied,
stolen, or obtained by fraud shall, if such
Jonds, assets, or property are of the Video of
$100 or more, be fined nut more than St0.000
or imprisoned not more than fiVe yeari, Or
both, or if such funds, agitate, or pooperty are
of a value of less than $100. shall be-fined not
mare than 01,000 or imprisoned for not ;Mire
than one year, or both,

250.2 Administration,
PN.9, The Food and Nutrition Service

(referred Win this part as FNS),of the
U,S, Department of Agriculture shall
have respontibility for the program of
distribution of food commodities undet
this port,

260.3 Definitions.
"Charitable institutions" means (1)

nonpenal, noneductflional public
(Fet,THal, tlite or local) institutionc (2)
nonprofit, tax-e*empt, private hospitals.
Or (3) other nonprofit, nonedocationel,
tax4txempt. private institutions
organized for charitable orpublic/
welfare purposes. Including any r
institution defthed as "school," "service
inititutions." or "nonresidential child
care institution" which is not a
commodity-only school or does not
participate in any Child Nutrition
Program, (National School Lunch
Program. Special Milk PrOgram, School ,
Breakfast Progrnm, Summer Food



*Service Program for Children, Child
Care Food Program (Parts 210, 215, 220.
225, and 2213 respectively, of this
chapter)). For rif this
paragraph, tax shall mean
exempt from income under the
Internal Revenue Code, as amended.
and a charitable institution shall be
considered "noneducational" even
though educational courses are given,
where sunh courses are'en incident-to -
the primary purpose of the charitable.
institution.

?....1 care center" means any
lice nonschool, public or private
nonprofit organization providing day
care services where children are not
maintained in permanent residence.
including but not limited to, day care
centers, settlement houses, recreation
centers, Head Start centers, and
organizrstions providing care servicel for
handicapped children.

"Commoditiesr meAns foods donated,
or available for donation, by the
Department under any of the legislation
referred to in this part.

"Commedity-only school"'means a
school which does not participate in the
National School Lunch Program but
which operates a nonprofit lunch
program under agreement with the State
education agency or FNSRO in
accordance with Part 214 of this chapter.

"Department" means the United
States Department of Agriculture or the
Commodity Credit Corporation.
whichever is donor under the pertinent
legislation.

"Disaster organizations" means
organizations authorized by appropriate
Federal or State officials to assist
disaster victims.

"Disaster victims" means persons
who, because of Acts of God or
manmade disasters, are in need of food
assistance, whether or not they are
victims of a major disaster or an
emergency as defined in this section.

"Distributing agencies" means State.
Federal or private agencies which enter
into agreements with the Department for
the distribution of donated foods to
eligible recipient agencies and
recipients. A distrubuting agency may
also be a recipient agency.

"Donated foOdalmeanigoods
donated, or availnle for donation, by
the Department under any of the
legislation referred to in this part.

"Emergency" means any hurricane,
tornadp,storm, flood, high water, wind-
driven .-teueOidal wave, tsunami,
earthquake, volcanic eruption, landslide,
mudslide, snowstorm, drought, ke,
explosion, or other catastrophe in any

part of the United States which requires
Federal emergency assistance to
supplement State and local efforts ro
save lives and protect property, health,
and safety or to avert or lessen the
threat of a disaster.

"Family and group day care home"
means a kensed organized day care
program for children in a private home
under the auspices of a public or
nonprofit private sponsoring
organization.

"Fiscal year" means the period of 12
months beginning October 1 of tiny
calendar year ancl-ending September 30
of thejollowing calendar year.

."FNSR07 means the appropriate Food
and Nutrition Service Regional Office of
the Food and Nutrition Service of the
Deparbnant of Agriculture.

"Household" means a group of related
or non-related individuals, exclusive of
boardits, who are not residents Of an
institution, but who are living as one
economic unit, sharing common coo

kinilli.

facilities, and for whom food is
customarily purchased in common. It
also means a single individual, living
alone, who has cooking facilities and
prepares.food for home consumption.

"Major disaster" means any
hurricane, tornado, storm, flood:high
water, wind-driven water, tidal wave,
tsunami, earthquake, volcanic eruption,
landslide, mudslide, snowstorm,
drought, fire, explosion, Or other
catastrophe in any part of the United
States which, in the determination of the

sident, causes damage of sufficient
s erity and magnitude to warrant
majbr disaster assistance under the
Disaster Relief Act of 1974, (42 U.S.C.
5121). above and beyond emergency
services by the Federal Government. to
supplenfent the efforts and available
resourCes of States, local governments.
and disaste lief organizations in
allevia the damage, loss, hardship,
or sufferi4g caused thereby.

"Need persons" means (1) persons
smith y charitable institutions, who,
because of their economic status, are in
need of food assistance, (2) all the
members of a household who are a
certified as in need of food assistance,
and (3) persons who, because of Acts of
God or disasters, are in need
of food ass tance, whether or not they
are victims of a major disaster or an
emergency as defined in this section.

"Nonprofit lunch program" means a
food service maintained by a school for
the benefit of children, all of the income
from which is used solely for the
operation or improvement of the food
service.
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"Nonprofit summer camps for
children" means nonprofit camps which
do not participate in the Summer Food
Service Program for Children authorized
under Section 13 of the National School
Lunch Act, as amended, and in which,
during the months of May through
Septembeil nonprofit feeding services
are conducted for children of high
school grade and under.

"Nonresidentiel child care institution"
means a child mire center, a family and
group day califs home, and a sponsoring
organization.

"Nutrition program for the elderly"
means a project conducted by a
recipient of a grant or contract under
Title III or Title VI of the Older
Americans Act of 1965, as amended, to
assist in meeting the nutritional and
social needs of persons aged sixty or
older.
N'Recipients" means needy persons

and disaster victims receiving
commodities for their own use.

"Recipient agencies" means disaster
organizations, charitable institutions,
nonprofit summer camps fbr children,
school food authoritids, schools, service
institutions, welfare egg 'es. nutrition
programs for the elder! d
nonresidbntial child care stitutions,
receiving foods for their own use or for
distribution to eligible recipients.

"'School" means (1) an educational
unit of high school grade or under
operating under public or nonprofit
private ownership in a single building or
complex of buildings. The term "high ,

school grade or under" includes classes
of preprimary grade when they are
conducted in a school having classes of
primary or higher grade, or when they

. are recognized as a part of the '
educational system in the State,
regardless of whether such preprimary
grade classes are conducted in a'school
having classes of primary or higher

*grade; (2) with the exception of
residential summer camps whicrare
eligible to participate in the Summer
Food Service Prograni for Children
under Part 225 of this chapter and
private foster homes, any distinct part of
a public or nonprofit private institution
or any public or nonprofit private child
care institution, which (i) maintains
children in residence, (ii) operates
principally for the care of children, and
(iii) if private, is licensed to provide

; residential child care services under the
appropriate licensing code by thiState
or a subordinate level of government.
The term "child care Institution"
includes, but is not limited to: homes for
the mentally retarded, the emotionally
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disturbed, the physically handicapped,
and unmarried mothers and their
infants; group homes; half-way houses;
orphanageic temporary shelters for
abused children and for runaway
children; ions-term care hospitals for
chronically ill children; and juvenile
detention centers; and (3) with respect
to the Commonwealth of Puerto
nonprofit child care centers certified as
sucliby the Governor of Puerto Rico.

"School food authority" means the
governingbpdy Which is responsible for
the administration cif one or more
schools and which has the legal
authority to operate a nonprofit lunch
program therein.

ool year" means the period of 12
mon hs beginning July 1 of any calendar
year and ending June 30 of the'following
calendar year.

"Secretary" means the Secretary of
Agriculture.

"Service institutions" means
nonresidential public or private
nonprofit institutions and public or
private nonprofit camps that develop
special summer or school vacation '
programs providing food service similar
to that available to children during the
school year under the National School
Lunch and School Breakfast Programs.

"Sponsoring organization" means any
public or private nonprofit organization
which is an independent entity
responsible for the management of the
food program in one or more child care
centerebr family and group day care
homes.

"State" and "United States" means
any one of the 50 States, the District of
Columbia, Puerto Rico, the Virgin
Islands, Gude', American Samoa. the
Trust Territory of the Pacific Islanas,
and the Common70alth of the Northern
Marianas.

"State Agency on Aging" means (1.)
the State agency that has been
designated by the Go'vernor and
approved by the United States
Department of Health and Human
Services (DHHS) to administer nutrition
programs for the elderly under Title III
ofthe Older Americans kct of 1985, as
amended or (2) the Indian-Tribal
Organization whickhas been approved
by DHHS to administer nutrition
programs for the elderly under Ilije VI
of such Act.

"State conuctionatinstitutions for
minors" means institutions, such as
reform achools or trainins schools,
operated by a State, which are devoted
solely to the` rehabilitation and
education of minors and are classified
under State law as nonpenal in
character, anal in which food aervice is

not provided for inmates on a fee,
contract, or concession basis.

"State educaflenal agency" means, as
the State legislature may determine, (1)
the chief State school officer (such as
the State Superintendent of Public
Instruction, Commissioner of Education,
or similar officer) or42) a board of
education controlling the State
Deparrnent of Education.

"Students in home economics" means
students in regular classes wherein they
are taught food preparation, cooking,
and serving.

"Subdistributing agencies" means
agencies performing one or more
distribution functions for distributing
agencies other than, or in addition to,
functions normally performed by
common carriers or warehousemen. A
subdistributing agency also may be a
recipient agency.

"Welfare agencies" means public
(Federal. State or local) or private
agencies 011bcing assistance on a
charitable or welfare basis to needy
persons who are not resjlént s of an
institution, a 4.Iibtll Councils
designated by the Bureau of Indian
Affairs.

I 250A Availability of donated foods.
(a) Distribution and use of donated

foods. Commodities shall be available
only for distribution and use in
accordance with-The provisions of this
part and, with respect to distribution to
households on all or part of an Indian
reservation, of Part 283 of this chapter.
Donated foods not so distributed or used
(for any reaton) shall not be sold,
exchanged.or otherwise disposed of
without the approval of the Department. ,

However, donated foods may be
transferred between recipient agencies
with the authorization of the distributing
agency ifdetermined to be in the best
interest bf the distribution program. In
areas where a Food Stamp Program is in
effect, there shall be nd distribution of
donated foods to households under this
part except (1) to authorized Indian
reservations; (21 during emergency
situations caused by a national or other
disaster as determined by the Secretary;
and (3) for the purpose of the
Commodity Supplemental Food
Program.

(b) Quantities. (1) The quantity of
donated foods to bamade available for
donationlInder this part shall be
determinedlin accordanc4-with the
'pertinent legislation and the program
obligations Of the Department, and shall
be such As can be effectively distlibuted
in furtherance of the objectives of the .
pertinent legislation.

(2) For each school year, the national
average value of donated foods tit be
made available to Statea for distribution
lo schools, or cash payments in lieu
thereof, shall not be less than 10 cents
for each lunch, adjusted on an, annual
basis as provided in paragraph (b)(5) of
this section. Not less than 75 per centum
of the food distribution assistance for
schools shall be in the form of donated
foods.

(3) For each school year, the national
average value of donated foods to be

/made available to States for distribution
Jr to nonresidential child care institutions,

or cash payments in lieu thereof, shall
not be less than 10 cents for each lunch
and supper, adjusted on an annual basis
as provided in paragraph4b)(5) &this
sec ti
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on.
(4) For the fiscal year ending

September 30. 1981, the quantity of
donated foods to be made available to
any State for distribution to nutrition
programs for the elderly shall be valued
at not less than 30 cents for each meal
which the State Agency on Aging, in
accordance with regulations and
guidelines authorized by the
Commissioner on Aging, United States
Department of Health and Human
Services, reports as having been served
or, where necessary, estimates will be
served within the State during the year.
adjusted on an annual basis- as provided
in paragraph (b)(5) of this section:
Provided, however, That this quantity
shall be reduced to the extent that a.
State elects to receive cash in lieu of
donated foods in adcordante with
1 250.13(1) of this part.

(5) (i) The value of donated foods to
be distributed for lunches in schools and
for lunches and suppers in
nonresidenbal child care institutions, or,
where applicable, the amount ofcash .

payments-to be made in lieu of donated
foods for such meals, shall be adjusted
on an anneal basis to reflect changes in
the Price Index for FoodUsed in Schools
and Institutions prescribed by section
8(e)(2) of the National School Lunch Act,
as amended. (ii) The value of donated
foods to be distributed to nutrition
progfams for the elderly, or, where
applicable, the amount of cash
payments to be made in lieu of donated
foods, shall be adjusted on an annual
basis to reflect changes in the series fur
food awey from home of the Consumer
Price,Index published by the Bureau of
Labor Statistics of the Department of
Labor. (iii) The adjustments required by
(i) and (II) shall be compUted to the
nearest one-fourth cent and shall be



made effective as of the beginning of
each school year for schools and
nonresidential child care institutions
and as of the beginning of each fiscal
year for nutrition programs for the
glderly.

(0) The Department may, at its
discretion, and consistent with pertinent
legislation, restrict distribution of
donated foods to one or more classes of
recipient agencies or recipients.

(c) Minimum donations. Commodities
shall be donated only in such quantities
as will protect the lowest carload freight
rate, except as deemed in the beit
interest of the program as determined by
the Department.

(d) Allocations. As commodities
.become available for donation. the Food
Distribution Division, FNS, shall notify
distributing agencies regarding the
commodities, the Ness orclasseirof
recipient agencies or recipients eligible
to receive them, and any special terms
and conditions of donation and
distribution which attach to particular
commodity in addition to the general
terms and conditions set forth herein.
Every-attempt shall be made to deliver
commodities in accordance with
requested schedules. However, the
Department shall not be responsible 'for
*delay in delivery or for nondelivery of
commoditiOs due to any cause.

(e) Processing and other costs. The
Department shall pay such processing,
reprocessing, transporting, handling and
other charges accruing up to the time of
transfer of title to distributing agencies
as is deemed in the interest of the
Department.

(f)Tconsfer of title. Title to donated
foods shall pass to distributing agencies
upon their acceptance of donated foods
at time and place of delivery, limited,
however, by the obligation of the
distributing agency to use such donated
foods for the purposes and upon the
terms and conditions set forth in this
part.

(g) Availability for demonstrations
and tests. Notwithstanding any other
provision of this part, quantity of any
commodity donated for use by any
recipient agency or recipient may be
transferred by the distributing agency or
by the recipient agency to bona fide

4IP experimental or testing agencies, or for
use in workshops, for demonstrations or
tests relating to.the utilization of such
commodity by the,recipient agency or
recipient. No such transfer by any
recipient agency shall be.made without
the approval of the appropriate
distributing agency.

(h) Refusal of donatedloods by school
food authorities. Any school fixid %

euthority particfpating in-food service
programs under the National School

Luich Act, as amended. may refuse, at
the time they are offered, donated foods
and other foods offered for delivery for
lunches in any school year if such foods
cannot be used effectively. The school
food authority may receive, in lieu of the
refused donated foods, other donated
foods to the extent other donated foods
are available to the State during the
school keen Provided, however, That
not more than 20percent of the value of
the donated foods offered to a school
food authority for lunches during the
school year shall be subject to(
replacement with other available
donated foods unless replacement based'
on the refusals of more than 20 percent
of such value is feasible and practical.

250.5 ENglibis diallibuting agencies.
(a) State and Federal agencies. Such

State and Federal agencies as are "

designated by the Governor of the State,
by the State legislature, and approved
by the Secretary shall be eligible to
become distributing agencies.

(b) Private agencies. Where State _

distributing agencies are not permitted
by law to make distribution to private
recipient agencies, or to any class of
private recipient agency, private
agencies which agree to make
distribution of donated foods on a State-
wide basis and which apply directly to
the Food Distribution Division, FNS, and
are approved by the Secretary shall be
eligible to become distributing agencies.

(c) Agreements with Department.
Prior to the inauguration of
distributionprogram, eligible agencies
shall enter into Written agreements with
the Department which shall incorporate
by reference or otherwise the terms and
conditions set forth in thirpart. When
requested by the Department an eligible
agency shall present evidence of its
authority to enter into such agreements.

250.$ Obligations of distributing
agencies.

(a) Determination pf eligibility.
Distributing agencies shaltdetermine
that recipient agencies or recipients to
whom they distribute_donated foods are
eligible under this part, and shall impose
upon public welfare agencies the
responsibility for determining that
recipients to whom welfare agencies
distribute commodities are eligible:
Provided, however, That the State
educational agency or FNSRO shall
determine the eligibility under this part
of schools and of service institutions
participating in the Summer Food
Service Program for Children under Part
225 of this chapter..

(b) Agreements. Distributing agencies
shall enter into agreements.with
subdistributing agencies, recipient
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agencies, warehousemen, carriers, or
other persons to whom donated foods
are delivered under their distribution
program. Agreements with
subdistributing agencies and recipient
agenbies shall be in writing, exceptin
those instances where subdistributing
agencies are acting as agents for the
distributing,agencies. All agreements
shall contath such terms and conditions
as th'e distributing agency deems
necessary to insure that41) the
distribution and use of donated foods is
in accordance with this post, (2) .
subdistributing agencies, recipient
agencies, warehousemen, carriers, or '
other persons to whom donated foods
are delivered by the distributing agency
are responsible to the distributing
agency for any im roper distribution or
use of donated foods, and for any loss
of, or damage to, donated foods caused
by their fault or negligence, (3)
subdistributing agencies and recipient
agencies have and preserve a right to
assert claims against other persons to

'whom donated foods are delivered for
care, handling or distribution, and (4)
subdistributing agencies and recipient
agencies will take action to obtain
restitution in connection with claimii
arising in their favor forimproper
distribution, use or loss of, or damage to,
donated foods. To the extent that bills of
lading and warehouse receipts satisfy
the above-stated criteria, the
distributing agency may consider such
documents aslppropriate agreements.

(c) Use of subdistributing agencies. If
distributing agencies use subdistributing
agencies to distribute donated foods, the
distributing agencies' responsibilities to
the Department for overall-management
and control of the distribution program
shall not be delegated to such
subdistributing agencies.

(d) Distribution to charitable
institutions. Distributing agencies shal?
submit for prior approval by FNS a .

description of the method or methods by
which the distributing agencies will
teterrable the number of needy persons
in charitable institutions. The methods
so approved shall include, but are not
limited to, those which identify the
Persons, or the nuipber thereof, who do
not pay the full charge_ assessed for the
services provided to them br who are
unable to pay the full cest of providing
such services.

(e) Distribution to schools. Prior to
making distribution to schools,
distributing agencies shall notify each
school food authority of its right to
refuse delivery of not more than 20
percent of the total valuevEdonated

foods offered to it by such agencies for
Litwin nonprofit lunch programs in any

12,
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41,
achool year and to receive other
donated foods, if available. In lieu or'
those refused, in accordance with

250.4(h). Notification of commodity
refusrA rights shall be provided by
means of a letter or by an addendum to
the agreement required by paragraph (b)
of thiksection to each school food
authority prior to the beginaine of each
school year.

(f) Household distribution.
Distributing agencies, prior to making
distribution to welfare agencies or
households, shall submit a plan of
operation for approval by the
appropriate FNS Regional Office. The
plan of operation for food distribution to
households on all or part of an Indian

servation shall meet the requirements
of I 283.5(a) of this chapter. Food .
distribution to households in the Trust
Territory of the Pacific Islands and the
Commonwealth of the Northern
Marianas shall continue to be subject to
the provisions of this paragraph. Such
plan shall incorporate the procedures
and methods to be used in certifying
households as in need of food
assistance; in making distribution to
heueeholds; and in providing a fair
hearing to households whose claims for
food assistance tinder the plan are'
denied or are not acted upoh with
reasonable promptness, or who are
aggrieved by an agency's interpretation
of any provision of the plan. Each Sthte
distributing agency shall submit its plan
of operation and any amendment
thereto to the High Commissioner orthe
Trust Territory or the Governor of the
Commonwealth of the Northern
Marianas, or their delegate, ae
appropriate, for comment on its
relationship to other plans and
programs. The Goriernor, and the High
Commissioner or their delegate, shall be
allowed a period of 45.days, prior to
submission of the plan or amendment to
FNS by the State distributing agency,,to
make suck coniments and attach them to
tbe plan or amendment. No amendment
to the plan of operation of a distributing
agency shall be made without prior
approval of FNS. and FNS may require
amendment of any plan as condition
of continuing approval. Distributing
agencies shall require *elfare agencies
making distribution to households to
conduct distribution programs in
accordance with all provisions of the
State plan of operation. As a minimum.
the plan shall include the following

(1) The name of the public welfare
agency or agencies which will be
responsible for certification of
households.

(2) The manner in which donated
foods will be distributed. including. but

not limited to, the identity of tiffs agency
that will distribute donated foods, the
storage and distribution facilities to be
used end the method of financing.

(3)The specific criteria to be used in
certifying households as in need of food
assistance. The income and resource
standards established lax each --
distributing agency for use by welfare
agencies in determining the eligibility of
applicant households, after October
1979, shall continue to be those
standards used as of that date which
were incorporated in a plan of operation
approved by FNS, unless an ainendment
to such standard is required or approved
by FNS.

(4) The method or methods that will
be used to verify the information upon
which the certification of eligibility ik
based, including the kinds of
documentary evidence that aiiplicants
are required to furnish to obtain
certification.

(5) Provisions for periodically
reviewing the certification of households
to discover any change in their status
which would necessitate a change in the
determination of eligibility. The
eligibility of households shall be
reviewed at least every three months,
except that such reviews may be made
at longer periods, not to exceed 12
months, provided that such longer
periods are based upon a determination
by the certifying agency that the income
and resources available to such
households will probably remain
essentially unchanged during such
period.

(8) Provisions for identifying each -

person who has been designated to
receive donated foods for a household.

(7) Assurance that ale distribution of
donated foods shall not be used as a
means to further the political interest of
any individual or party, and that there
shall be no discrimination in the
distribution of donated foods because of
race, color, or national origin.

(8) Assurance that (i) citizenship or
durational residence requirements shall
not be imposed as a condition of
eligibility and (ii) recipients shall not be
required to make any payments in
money, materials or services, for or in
Connection with the receipt of donated
foods, and that they shall not be
solicited in connection with the receipt
of donated foods for voluntary cash
contributions for any purpose.

(9) The manner in which the
distributing agency plans to supervise
the program.

110) Definitions of any terms aired--
which cannot be determined by
reference to Webster's New
International Dictionary (second
edition).
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(g) Quantities reqaested. Donated
foods shall be requested and distributed
only in quantities which can be
consumed without waste in providing
food assistance for persons eligible
under this part. Distributing agencies
shall impose similar restrictions on
recipient agencies.

VII Distribution. Donated foods shall
be distributed only to recipient agencies
and recipients eligible to receive them
under this part (see I I 250.8 and 250.9).
Distributing agencies shall require that
welfare agencies and disaster
organizations distribute donated foods
only to recipients eligible to receive
them under this part. Distribution of
donated foods to charitable institutions
shall be made based on the number of
needy persontserved by them, as
determined by the method of methods
approved by PNS in accordance with
paragraph (d) of this section.
Distribution of donated foods to schools,
service institutions, and nonresidential
child care institutions shall be made on
the basis of the average daily number of
meals te be served which meet the meal
type requirements prescribed in the
regulations for the National School
Lunch Program under Part 210 of this
chapter, the School Breakfast Program
under Part 220 of this chapter, the
Summer Food Service Program for
Children under kit 22.5 of this chapter,
and the Childtare Food Progrem under
Part 228 of this chapter, respectively, as
evidenced by informatien provided by
the administering State agency or
FNSRO by September of each year for
schools and nonresidential child care
institutions and by June of each year for
service institutions, and supplemented
subsequently as necessary. Distribution

_of section 8 commodities shall be limited
to those schools, service institutions,
and nonresidential child care
institutions which participate in such
child nutrition programs under this
chapter.

(i) Redonations. Whenever a
distributing agency has any donated
food on hand which it cannot efficiently
utilize, it shall immediately request the
appropriate FINISRO for instructions as
to the disposition of such donated foods.
Distributing agencies requesting
authority to make redonation of any
donated foods to the Department shall,
upon the Department's request, have
such donated foods federally-inspected
at the distributing agences' expense.

-Any donated food* which the
Department determines are acceptable

.for redonation shall be moved at the
distributing ,agency's expense to the
closest point, within the Food
DistribUtion Divirrion area in which the,
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Swte is located. where it can be utilized
or to a dour point outside the area, if
such a transfer is mutually agreed to by
the Department and the distribiiting
agency. In those instances in which the
distributing agency satisfactorily
demonstrates to the Department that the
need for any redonstion resulted from
no fault or negligence on its part. the
Department shall assume transportation
costs ae it determines to be proper.
Whenever a redonation is made at the
request of the Department, the
Department shall pay all transportktio4
and handling costs in connection with
such redonation and shall pay to the
distributing agency all storage and
handling costs accrued on the donated
foods at the time of donation, as
determined by the Department

1

(j) Distribution charges. Recipient
agencies may be required to pay part or
all of the within-State costs of,
djetribution through a system M charges
Asessed by distributins or
subdistributing agencies. Any system of
assessment operated by the distributing
agency shall have the prior approval of
and be subject to review by the FN8110.
Any such system operated by
subdistributing agencies shall have the
prior approval of the distributing agency
and be subject to review by the
distributing agency and the FNSRO. The
charges assessed shall be reasonable in
relation to the services provided and the
funds collected shall be used solely in
accordance with the provisions of
paragraph (k) of this sec nder no
circumstances shall recipie be
required to make any paymepta in
money, materials, or service for or in
connection with the receipt of donated
foods. nor shall they be solicited in
connection with the receipt of donated
foods for voluntary contributions for any
purpose.

(k) Use of funds accruing in operation
of the program. Funds accruing from the
sale of containers, salvageof donated
foods, distribution charges, insurance, or
recoveries from loss or damage claims
.(which are authorized under paragraph
(m) of this section to be expended for
program purposes) shall be used only for
the payment of expensea of the food
distributins program, including
transportation, storage and handling of
donateli foods, salaries of persons
directly connected with the program,
and other administrative expenses. The
receipt and expenditure of funds so
accrued shall be reviewed by
distributing agencies periodically, but at
least once each fical year, to determine
that fund balances are not in excess of
program needs. If excess funds
accumulate by reason of collection of

distribution charges, such excess funds
shall be used to reduce such charges or
shall be returned to contributors. If
excess funds accrue from the sale of
containers, salvage of donated foods,
insurance, or recoveries from loss or
damage of claims, such funds shall be
(1) used to reduce di bution charges,
(2) used to purchaie dklditional foods, or
(3) paid to the Department. The
distributing agency shall impose upon
subdistributing agencies and recipient
agencies similar provisions for the use
of auch funds accruing in the operation
of their programs.

(1) Normal food expenditures: Donated
foods shall not be distributed to any
recipient agencies or recipients whose
normal food expenditures are reduced
becausevf the receipt of donated foods,
except that this provision shall not
apply to the dietribution of section 6
donated foods.

(m) Improper distribution or loss of or
damage to donated foods. If a
distributing agency iMproperly
diltibutes or uses any donated foods, or
cadies loss of or dirnage to a donated
food through its failurelo provide proper
storar, care, or handling, the
distriNning agency shall, at the
Department's option, (1) replace the
donated food in its distribution program
in kind, or, in the case of section 6
donated foods, where replacement in
kind may not be practicable, with other
similar foods, or (2) pay to the
Department the value of the donated
food as determined by the Department.
Upon the happening of any event ..

creating a claim in favor of a
distributing agency against a
subdistributing agency, recipient agency,
warehouseman, carrier, or other person.
for the improper distribution, use, or loss
of, or damage to, a donated food, the
distributing agencyehall take action to
obtain recovery. All amounts collected
by such action shall, at the Department's
option, be used in accordance with the
provisions of paragraphs (m)(1) or (2) of
this section, or, except for amounts
collected on claims involving section 6
donated foods, shall be expended for
program purposes in accordance with
the provisons of paragraph (k) of this
section. Determinations by a distributing
agency that a claim has or has not
arisen in favor of the distributing agency
against a subdistributing agency,
recipient agency, warehouseman,
carrier, or other person, shall, at the
option of the Department, be approved
by the Departmeln prior to the
distributing agency's taking action
thereon. Where prior approval has not
been given by the Department, a
distributing agency's claim
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determinations shall be subject to
review by the Department. In the case of
an inventory shortage. when the loss of
any one commodity does not exceral 1
percent of the total quantity of the
donated food distributed or utilized from
any single storage facility during the
Federal fiscal year in which the loss
occurred, or during the period for which
an audit 'was conducted by
representatives of the Department, or, if
appVved by FNS, during the period for
w ich an audit was conducted by the
distributing agency, if the distributing
agency finds that (i) the cause of the
shortage cannot be established. (ii) the
lost donated foods were held in non-
commercial storage or other facilities
owned or operated by the distributing
agency, subdistributing iwncy, or a
recipient agency, and pip there is no
indication that the loss was the result of
negligence or continued inefficiency in
operations, the distributing agency need.
not take any further claims action, but
the factual basis for not taking further
claims action shall be subject to review
by the Department. Furthermore,
distributing agencies shall not be
required to file or pursue a claim for a
loss which does not exceed an amount
established by State law, regulations, or
procedure as a minimum amount for
which a claim will be made for State
losses generally, but no such claim shall
be disregarded where there is evidence
of violation of Federal or State statutes. "
Distributing agencies which fail to
pursue claims arising in their favor, or
fail to provide for the right to assert such
claims, or fail to require their
subdistributing agencies and recipiept
agencies to provide for such rights shall
be responsible to the Department for
replacing the donated foods or paying
the value thereof in accordance with the
provisions of paragraphs (m)(1) or (2) of ,
this section. Distributing agencies which
pursue claims arising in their favor, but
fail to obtain full restitution shall not be
liable to the Department for any
deficiency unless the Department
determines that the distributing agency
fraudulently or negligently failed to take
reasonable action to obtain restitution.
The Department may, at its option,
require assignment to it of any claim
arising from the distribution of donate
foods.

(n) Processing and labeling of
commodities. (t) Distributing aganci
subdistributing agencies, or recipien
agencies may employ commercial or
institutional facilities to process
donated foods by converting them into
different end products or by repackaging
them. Distributing agencies or
subdistributing agencies may contract



for the processing of donated foods and
pay the processing cost or may contract
for the processing donMed foods on
behalf of one or recipient siencies.
tech of which et pays the processor
directly or pays distributing agency
for Ihe processed end product it
receives. Where the recipient ngency
pays the processor:the agreement of the
recipient agenqy may be obtained by
making that agency pally to the
proceseing contract or separate
contracts may be entered into between
the recipient agency and the distributing
or subdistributing agency. Distributing
or subdistributing agencies shall require
recipient agencies Whirl employ
commercial or institutional facilities to
process donated foods to enter into
written contracts with such facilities.

(2) Contracts with processing facilities
shall be in writing. The distributin&
subdistributing or recipient agency
(contracting agency) should have an
attorney prepare or review the contracts
which.it intends to "'sato insure that
such contracts conform to the .

requirements of local law. These
processing contracts shall include the
cost to the contracting agency and
provide, as a minimum, that the
processing facility shall (I) describe each
end product to be produced and the
quantity of each ingredient which is
needed to yield a specific number of
each end product. ocept that
distributing, subdistributing. or recipient
agencies may permit the processor to
specify the total quantity of any
flavorings or seasonings which may be
used without identifying the ingredients
which are, or may be components of.
seasonings or flavorings, (ii) fully
account for the donated foods delivered
into its possession by production of any
appropriate number of units of end
products or packages. (III) return all
donated foods not so accounted for Of
pay the value of any such donated foods
whish cannot be returned, (Iv) use or
dispose of the containers In which the
donatedloods are received in
accordance with the instructions of the
distributing. subdistributin& or recipient
agency, (v) apply as credit against
contract cost any funds received from
the sale of containers of donated foods
and obliterate or remove all restrictive
markings if the containers are sold for
commercial reuse. (v1) apply as credit
against contract costs the market value
or the price received from the salkof
any byproducts derived from the
processing of donated foods. including
substituted foods which are used by the
processor. and (vii) maintain words
and submit reports to the distributing,
subdistributhig. Or recipient anomcy

pertaining to the performance of the
contract.

(3) The processing contract may
provide that the processor may
dubstituts for the donated foods like
quantity of the same foods of equal or
better quality whenever depleted
inventories of donated fr would
otherwise hold up production. The
contract shall specify the donated foods
which may be substituted. Only butter,
flour; rice, rolled oats, rolled wheat,
nonfat dry milk, shortening, cornmeal.
dried peas, lentils, dried beans, cheese,
orange Juice, peanut butter, raisins, and
such other foods as FNS specifically
approves may be substituted.

(4) Distributing agencies shall review
and approve processing contracts
entered into by subdistributing agencies
and recipient agencies prior to the
delivery of donated foods for processing
under such contracts. The distributing
agency which entre into or approves a
processing contract shall provide a copy
to each of the parties to the contract.
forward a cOpy to the eppropriate FNS
Regional Office, and retain a copy for its
Nes. Distributine agencies shall review
and analyze reports submitted by
processors to insure that performance
under limb contracts is in accordance
with the provisions set forth in this
section.

(5) When donated meat or poultry
products ars processed. all of the
processing shall be performed in a plant
or plants under continuous Federal meat
or poultry inspection, or continuous
State meat or poultry inspection in
States certified to have programs at
least equal to the Federal inlpection
Program.

(8) Distributing agencies may, at their
discretion, require subdistributing
agencies, recipient agencies, and
commercial or institutional facilities
which process or repackage donated
foods to label the containers of
processed or repackaged donated foods
in any manner and with whatever
legend the distributing agency deems
appropriate to comply with the
agreement it has entered into with the
Department under this part. Any
labelipo requirewl imposed by a ,

distributing ageust be specified in
written contracts with processors which
distributing agencies are required to
review and approve.

(7) If the distributing agency which
enters into or approves contract for
theprocessing of donated foods for use
in a child nutrition pqtram does not
also administer suth programs. It shell .

(i) collaborate with the State agency
which administers the child nutrition
programs and have that agency provide
technical assistance to determine
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whether end products to be provided
under the terms of the processing
contracts meet required nutritional
standards for reimbursement under the
regulations governing the child nutrition
programs (7 CFR Parts 210. 220, 225 and
48). (ii) furnish that agency with
reports, as requested, on the number of
approved processing contracts, the
donated foods utilized, and the identitY
of the proceseing companies, and (III)
furnish that agency with such
performance reports as are needed by
that agency to assist it in evaluating use
of end products by the recipient
agencies.

(o) Containers. When containers in
which donated foods are received are
disposed of by sale, the proceeds of
such sale shall be used solely in
accordance with the provisions of
paragraph (k) of this section. and
subdistributing agencies and recipient
agencies shall be required to use
proceeds from the sale of containers
solely for program purposes.

(p) Personnel. Adequate personnel.
Including supervisory personnel, shall
be provided to review distribution
programs and to effect distribution in
accordance with the requirements of
this part.

(q) Facilities. Facilities for the
handling, storage, and distribution of
donated foodashall be such as to
properly safeguard against theft,
spoilage, and other loss. Subdistributinn
agencies and recipient agencies shall be
required tMavide similar facilities.

(r)&wrds. Accurate and complete
records shall be maintained with respect
to the receipt disposal and inventory of
donated foods, including determinations
with respect to liability for any improper
distribution or use of . or loss of, or
damage to, such foods and the results
obtained from the pursuit of claims
arising in favor of the distributing
agency. Accurate and complete records
shall also be maintained with respect to
the receipt and disbursement of funds
arising from operation of the distribution
program. Distributing agencies shall
require all subdistributing and recipient
agencies to maintalanceurate and
complete records concerning the receipt,
disposal end inventory of donated foods
and any funds which may accrue from
the operation of the distribution
program. Distributing agencies shall
maintain accurate end complete records
with respect to amounts and value of
donated foods refused by school fund
authorities in accordance with I 250.4(h)
and shall require that school fund
authorities also maintain such records of
refusals. Amy parson who contracts with

distributing agency, subdistributing
agency or recipient agency to repackage,



process or prepare any.donated foods
shall be required to keep records,
similar to those required of distributing.
subdistributing and recipient agencies
under this paragraph, with respect to the
receipt disposal and in:lentory of Such
foods. In addition, such person shall be
required to keep formulae, receipts,
loadout sheets, bills of lading. and othekt
processing and shipping' records to
substantiate the use made of such foods
and their subsequent redelivery (in
whatever form) to any such agency. All
recipient agencies shall be required to
keep accurate and complete records
showing the data and method used to
determine the number of eligibile
persons served by that agency. All
records required by this section shall be
retained for a period of 3 years from the
close of the Federal fiscal year to which
they pertain.

(s) Reports. Distributing agencies shall
submit monthly reports to the Tom and
Nutrition Service Regional Office, FNS,
covering the receipt and distribution of
donated foods, and such other reports
covering distribution operations in such
form as may be required from time to
time by the Department.

(t) Right of inspection and audit
Representatives of the Department may
inspect donated foods in storage, or the
facilities used in the handling or storage
of such donated foods, and may inspect
and audit all records, including financial
records, and reports pertaining to the
distribution of donated foods and may
review or audit the procedures and
methods used in carrying ant the
requirements of this part at any
reasonable time. Subdistributine
agencies, recipient agencies, and
persons contracting to repackage,
process, or prepare donated foods shall
be required to permit similar inspection
and audit by the Department.

(u) Complaints. Distributing agencies
shall investigate promptly complaints
received in connection with the
distribution or use of donated foods.
correct any irregularities disclosed, and
promptly report each instance of serious
irregularity to the Department.
Distributing agencies shall maintain on
file evidence of such investigations and
actions. The Department reserves the
right to make investigations and shall
have the final determination as to when
a complaint has been properly adjusted.

(v) Demurrage. Demurrage or other
Charges which accrue after car or
truck has been placed for unloading by
the delivering carrier, or which accrue
because placement of car or truck is
prevented. shall be borne by the
distributing agency, except that
demurTage or other...charges shall be
borne by theDepartment Where such

charges accrue because of actions by
the Department and without the fault or
negligence of the distltbuting agency.

250.7 Disposition of damaged or out-of-
condition foods.

Donated foods which are fo'und to be
damaged or out-of-cohdition and are ,

declared unfit for human consumption
by Federal, State. or local health
officials, or by other inspection services
or persons deemed competent by the
Department, shall be disposed of in
acCordance with instructions of the
Department. Such instructions may
direct that unfit donated foods be (a)
sold in manner prescribed by the
Department with the net proceeds
thereof remitted to the Department, (b)
sold in a manner prescribed by the
Department with the proceeds thereof
retained for use in accordance with the
provisions of 11 250.6(k), (c) used in such
a manner as will serve useful purpose
as determined by the Department, or (d)
destroyed in accordance with applicable
sanitation laws and regulations.
Dispositions under the provisions of
paragraph (b) df this section shall not
apply to section 6 donated foods. Upon

*findine by the Department that
donated foods are unfit for human
cdnsumption at the time of delivery to
the distributing agency and when the

partment or appropriate health
dais require thatsuch donated foods

bi destroyed, the Department may pay
to the distributing agency any expenses
ineurred in connection with such
donated foods as determined by the
Department. The Department may in
any event repossess damaged or out-of-
condition donated foods.

I 250.8 BON recipient agencies.
(a) Schools or school food authorities.

Schools or school food authorities which
participate in the national school lunch
program under part 2Q of this chapter
or the school breakfaN program under
(Hirt 220 of this chapter are eligible to
receive donated foods under section 410,
section 32, section 709, section 6, and
section 14. Commodity-only schools or
school food authorities responsible for
the operation of school lunch programs
of at least one or more commodity-only
schdols are eligible to receive donated
feeds under section 416, section 32,
section 700 and section 14. Schools or
school food authorities receiving
donated foods under this part may use
such foods for the purpose of training
students in home economics, includine
college students if the same facilities
and instructors are used for training
both high school and college students in
home economics courses.
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(b) Charitable institutions. (1)
Charitable institutions which maintain
an established feeding operation on a
regular basis as an integrhl part of their
normalictivities are eligible to receive
donated foods under sections 4(a), 416,92,
709. Charitable institutions receiving such
donated foods shall not discriminate
against any person receiving food
because of race, color, or national origin.

(2) Private charitable institutione,
other then hospitals, must be
established for the purpose of providing
continuing services in the same place
without marked change and, at the
Department's option, approved by a
public welfare agency as meeting
definite need in the community by
administering to needy persons.

(3) Charitable institutions which
desire to receive donated foods under
this part may employ food service
management companies to conduct their
feeding operations, provided that the
charitable institutions enter into written
contracts with such companies.
Contracts between charitable
institutions end food service
management companies 'hall expressly
provide that:

(i) Any donated foods received by the
charitable institutions and made
available to the food service ,

management company shall insure only
to the benefit of the charitable
institution'ifeeding operation and shall
be utilized therein; and

(11) The books and records of the food
service management company'
pertaining to the feeding operation of
the charitable institution shall be
available for period of three years
from the close of the Federal fiscal year
to which they pertain for inspection and
audit by representatives of the
distributing agenq, of the Department,
and of the Genend Accounting Office at
any reasonable time and place.

(c) Summer camps. (1) Nonprofit
summer camps for children are eligible
to receive donated foods under section
410, section 32, section 700 and section
4(a) if the distributine agency
determines that the number of adults
participating in camp activities as
compared with the number of children
under 18 years of age so participating is
not unreasonable in light of the nature of
the camp and the characteristics of the
children in attendance. Persons 18 years
of age and over including program
director., counselors, and others who
engage Ifrrecreational, educational, and
direct administrative functions are
considered as adults participating in the
activities of summer camp. Employees
whole presence on camp premises is
solely for the purpose of pqrforming
duties such as cooking. gardening,
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property maintenance, or similar
support functions are not considered as
adults participating in summer camp's
activities. In no event are persons such
as nurses, therapists. and attendants
wholierform professional, supervisory.
or custodial services to be considered as
.adults participating in the activities of
suhimer camp if they perform seryices
essential to the participation-of
mentally, emotionally, or physically
handicapped children.

(2) Nonprofit summer camp* for
children which desire to recelundonated
foods under this part may employ food
service companies to conduct their
feeding operations provided that such
selVices are contractbd fcir on the same
basis as is stated in paragraph (b) of this
section.

(d) State agencies. State agencies
which make distribufion to needy
persons in households are eligible to
receive foods under section 416, section
32, section 709 and Section 4(a),
provided they serve households certified
in aCcordanCe with plan of operation
approved by FNS, as required by
1 203.5(a) of this Chapter or with respect
to households in the Trust Territory Oi
the Pacific Islands. as required by

250.6(e) of this port.
(e) Disaster organizations. Disaster

organizations are eligible to receive
,donated foods under section 416. section
32. section 709 and section 4(a). for
distribution to disaster viCtims.
Distributing agencies making
distribution to such organizations shall
immediately inform the appropriate
FNSRO thereof. Such organizations shall
be eligible for the duration of the
-disaster. as determined by the
Secretary, but they may make
distribution of federally donated foods
to households in areas where the rood
Stamp Program is in operation only so
lona as the Secretary finds that the
commercial channels of food
distributiOn have been disrupted
because of any emergency situatkin
caused by a national or other disaster.

In State correctional institutions for
minors. State correctional institutions
for minors are eligible to receive
commodities under section 210.'

(g) Service institutions. Service
institutions which participate in the
Summer Food Service Prograni for
Children under Part 225 of thli chapter
are eligible to receiVe commodities
under section 416, section 32, section .

709, section 6, and section 14.
(h) Nutrition pivgmms for the elderly.

Nutrition programs for the elderly are
eligible to receive donated foods under
section 418. section 32, section 709, and
section 14. The distributing agency shall
allpcate foods to nutrition prograihs for

e elderly'within a State in accordance
th the needs prescribed by the State

gency on Aging pursuant to the currant
gulations and guidelines of the

ssioner on Aging. If a nutrition
gram for the elderly employs a fooct

s rale° company to conduct its feeding
eration. the provisions of paragraph

( )(3) of this section shall be applicable.
(I) Nonresidential child core
titutions. Nonresidential child care

@Mations which participate in the
hild Care Food Program under Part 226

of this chapter are eligible to receive
,donated foods under section 416, section
32. section 709. section 8 and section 14.

II 250.5 Eligible recipients.
(a) Needy persons in households.

Needy persons in households are
eligible to receive foods donated under
section 410, section 32, section 709, and
section 4(a). provided the household is
certified in accordance with the plan of
operation approved by FNS, as required
by 11 283.5(a) of this chapter or. with
respect to households in the Trust
Territory of the Pacific Islands and the
Northern Mariana*. as required by
11 250.8(e) of this part.

(b) Disaster victims. Disaster victims
are eligible to receive commodities
under section 410, section 32, section
709. and section 4(0).

250.10 Special feeding programs.
In situations of distress in which

needs for food assistance cannot be met
under other provisions of this part, any
distributing agency may, upon request to
and approval by the Secretary,
distribute donated foods to any
institution, or to any association of
persons engaged in charitable actiVities.
for use in conducting special group-
feeding programs on temporary basis
for persons in need of such food
assistance. The distributing agency, rind
any such Institution or association. shall
conduct any distribution under this
section In accordance with such
instructions as the Secretary may
specify. end any such institution or
assOciation shall give to the distributing
agency an assurance that feeding
programs will be conducted in
accordance with the instructions.

1250.11 Ibeeervedl

260.12 Operating expense funds for
distributing agencies.

(e) Puipose. The Department will
make payments to distributing agencies
to assist.them in meetine operating
expenses incurred in administering food
distribution for needy persons In
households. "Distributing agency(les)"
for the purposes of this section shall
refer only to the distributing agency for
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the Trust Territory of the Pacific Islands
and the Commonwealth of the Northern
Marianas, dnd payment of
administrative funds cor food
distribution to househblds on Indian
reservations shall be made under the
provisions of 11 283.9 of this chapter.

(b) Use of funds:Distributing agencies
shall make every reasonable effort to
insure the availability of a food
distribution program for needy persons
in households madding in the Trust
Territory If the Racific Islands and the
Commonwealth of the Northern
Marianas and shall assign priority, in
the use of any funds received under this
section, to accomplish- that objective.
Any remaining funds shall be used to
expand and improve distribution to
households. Such funds may be used for
any costs which are not disallowed
under Federal Management Circular 74
4 (a copy of which may be obtained
from FNS) and which are incurred in
distributing donated foods to
households, including determining
eligibility of recipients, except for the
purchase ccist of land and buildings. In
no event shall such funds be used to pay
any portion of any expenses if
reimbursement or payment therefor is
claimed or made available from any
other Federal source.

(c) Apportionment of funds. The
Department shall apportion the funds
available for the purpose of this section
for any fiscal year among distributing
agencies which are responsible for food
distribution programs to households.
The amount of funds apportioned to
each distributing agency shall be such
amount as FNS detenninesnis necessary
to effectuate the purposes of this
section. The apportionment of funds
under this paragraph shall not be
regarded as conveying to any
disbibuting agency a vested right to any
fixed amount of funds.

(d) Notification of availab,lity. As
SCIOn as practicable after fuai for the
purpose of this section are made
available, written notification of the
amount of funds apportioned and the
period for which they are available shall
be given to the distributing agency for
which such funds are available.

(e) Payments of funds. Upon receiving
notification of the amount of funds
available to it, each distributing agency
shall advise FNS of the amount
estimated to be required for the fiscal
year. FNS shall. If it concurs. issue a
Letter of Credit to the appropriate
Federal Reserve Bank in favor of the
distributing agency. The distributing
agency shall obtain funds needed
through presentation by designated
officials of a Payment Voucher on Letter
of Credit to a local commercial bank for



transmission to the appropriate Federal
Reserve Bank. in accordance with
procedures prescribed by FNS and .

approved by the U.S. Treasury
Department. The distributing agency
shall draw only such funds as are
needed to pay claims certified for
payment and shall use such funds
without delay to pay the claims.

(f) Agreements. Each distributing
agency which desires to receive funds
under this section shall execute and
submit to FNSRO a letter of acceptance
agreeing to: (1) expend any funds
received solely for the purporte of this
section: (2),Surnish reports under this
part: and (3)arnend the existing
agreement betWeen the distributing
agency and thODepartment to
incorporate.contractual provisions .

required in Government contracts.
%Including the Equal Opportunity clause

(section 202 of Executive Order No.
11246 of September 24. 1905) and
provisions required by the Contract
Work Hours Standards Act (40 U.S.C.
327-330) and the Service Contract Act of
1985 (41 U.S.C. 351-357).

(s)
Distri
and ret
the Feder
pertain, com
of all amounts
under this section,
accounts and rpco
necessary to'enable
whether theOlihas been co
this sactionfand (3) permit
representatives of the Department and
of the General Accounting Office of the U.S. Department of justice, to determine
United States to Inspect, audit, and copy whether Federal criminal prosecution
such records and accounts at any under section 12(g) is warranted.
reasonable time. Distributing agencies
shall.submit monthly reports to FNS on
Form FNS-60 concerning the obligations.
expenditure and status of funds received
under this section. In addition,
distributing agencies receiving funds
under this section shall submit-any other
reports in such form as may be required
from time to Mlle by the Department.

II 250.13 Misceitaneous provisions.
(a) Sanctions. Any distributing agency

which has failed to comply with the
provisions of this part or any
instructions or procedures issued in
connection herewith, or any agreements
entered into pursuant hereto, may, at the
discretion of the Department, be
disqualified from further participation in
any distribution program. Reinstatement
may be made at the option of the
Department. Disqualification shall not
prevent the Department from taking
other action through other available
means when considered necessary.
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including prosecution under applicable
Federal statutes.

(b) Enthezzlement. misuse, theft. or
obtainment by fraud of commodities
and commodity-related funds, assets, or
property in child nutrition programs.
Notwithstanding f 250.4(f) of this part
concerning transfer of title to
commodities, whoever embezzles,
willfully misapplies. steals, or obtains
by fraud, commodities donated for use
in any program authorized under the
National School Lunch Act, as amended,
or the Child Nutrition Act of 1908, as
amended, or any funds, assets, or
property deriving from such donations
or whoever receives, conceals. or retains
such commodities, funds, assets, or
mperty for his own use or gain,
luiowing such commodities, funds,
assets, or property have been
embezzled, willfully misapplied, stolen.
or obtained by fraud. shall be subject to
Federal criminal prosecution under
section 12(g) of the National School
Lunch Act, as amended. For the Repose
of this paragraph "funds, assets, or
property" include, but are not limited to,

orris. reports. audits, funds accruing from the sources
ling agencies shall (1) maintain, identified in 250.8(k) of this part,
n for 3 years from the close of commodities which have been

fiscal year to which they processed into different end products as
te and accurate record, provided for by f 250.8(n) of this part.

dived and disbursed and the containers in which
) keep such commodities have been received from

s may be the Department. Distributing agencies
to determine shall immediately notify FNSRO of any

lance with suspected violation of section 12(g) of
the National School Lunch Act to allow

Department.ln conjunction with the

Prosecution of violations under section
12(8) by the Federal Government shall
not relieve any distributing agency of its
obligations to obtain recovery for
improperly distributed or lost
commodities, as required by f 250.0(m)
of this part.

(c) Distributing agency requirements.
Distributing agencies may impose
additional requirements for participation
that are not inconsistent with the
provisions of this part, except that this
provision shall not apply to participation
by households on all or part of an Indian
reservation under Part 283 of this
chapter.

(d) Nondiscrimination. Distributing
agencies and recipient agencies are
subject to the Department's regulations
effectuating Title VI of the Civil Rights
Act of 1984 (Part 15 of this title) to the
end that no persons in the United States
shall, on the grounds of race, coloi, or
national origin, be excluded from
participation in. be denied the benefits

of, or be otherwibe subjected to
discrimination under any program
receiving Federal financial assistance
from the Dep ent.

(e) Persons sharing common food
facilities. It shall not be deemed a
failure to comply with the provisions of
this part if recipient agencies serve
meals containing donated fOods to
persons other than those who are
eligible under this part, when such
persons share common preparation,
serving or dining facilities with eligi e
persons (needy persons disaster
victims, chilifidn) and one of the
following is trlfb:

(1) Such other persons are common
beneficiaries with the eligible persons of
the program of tbe recipient agency. or
(2) such other persons are few in number
compared to the eligible persons and
receive their meals as an incident of
their service to the eligible persons.
Such other persons include, but are not
limited to, leachers, disaster relief
worker', and staff members.

Nothing in this'paragraph shall be
construed as authorizing allocation or
issuance f donated f ds to recipient
agencies in greater quantity than that
authoriked for the assistance of pergions
eligible under this part, or as relieving
the recipient agency of the responsibility
for purchasing a volume of food which is
at least adequate to feed all persons

, who are not eligible under this part.
(f) Processing contracts. Procesalqg

contracts entered into in accordadee
with t250.8(n) of this part are public
records and FNS will provide copies of
such contracts to any person upon
request. FNS also may use copies of
such contracts in developing
informational releases pertaining to the
processing of donated foods by
commercial or institutional facilities.
FNS Regional Offices shall retain copies
of processing contracts submitted by
distributing agencies for a period of
three years from the close of the Federal
fiscal year to which they pertain and
may review such contracts for the
purpose of advising and counseling
distributing agencies with respect to the
provilions of such contracts. However,
FNS assumes no liability with regard to
the provisions of processingcontraots or
performance related thereto since FNS
is`not a party to such contracts and the
contracts are not subject to FNS'
approval.

(g) Cash in lieu of tommoditles for
nutrition programs for the elderly.

(1) Any State Agency on Aging may,
for the purposes of the programs
authorized by litles III and VI of the
Older Americans Act of 1905, as
amended, elect to receive cash
payments in lieu of all or any portion of



the doomed foods that would otherwise
be nedived under 250.0)(4) of this

part during the Federal fiscal year.
(2) When such an election I. made, it

shall be doing on the State for that
fiscal year. Ind the Secretary shall make
cash garments to such State equivalent
in value to the donated foods it
otherwise would Wave received.
Advance cosh payments to such State
shall be made for each Federal fiscal
quarter by means of Letters of Credit
issued by FNS through the appropriate
U.S. Treasury-Regional Disbursing
Office or, where applicable, by means of
U.S. Trpaeury checks in favor of the
State Agency OB Agin based on the
best data available to FNS at the time as
to the n of meals to belayed
within the State during that fiscal
quarter in nutrition programs for the
elderly.

(3) The State Agency on Aging
desiring to rece4ve funds under this
paragraph shall enter into a written
agreement with FNS to: (i) Promptly and
equitably dtsburse any cash it receives

4
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in lieu of donated foods to nutrition
programs for the elderly after
consideration of the needs of such
programs and the availability of other
resources. Including any donated foods
available under 3 250.4(b)(4) of this part
(11) establish such procedures as may be
necessary to ensure that such
disbursements are used by nutrition
programs for the elderly solely for the
purpose of purchasing U.S. agricultural
commodities and other foods for their
feeding operations; (iii) maintain and
retain for 3 years from the close of the
Federal fiscal year to which they pertain
complete and accurate records.of (A) all
amounts received end disbursed under
this paragraph and (3) the manner in
which consideration was given to the
needs end resources as required by
paragraph (f)(3)(i) of this section; and
(iv) permit representatives of the
Department and of the General
Accounting Office of the United States
to inspect audit. and copy such records
at any reasonable time.

(h) Cash in lieu of commodities for
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child nutrition programa. Where a State
hes phased out its commodity
dietribution facilities prior to July1.
1974. such State may. in accordance
with Part 240 of this chapter. elect to
receive cash payments in lieu of
donated foods for use in programs
conducted under the National School
Lunch Act, as amended, and the Child
Nutrition Act of 1906, as emended.

(I) Program monitoring. (1) I
Distributing agencies shell monitor and
review their operations under this part
to ensure compliance with the
provisions of this part and with any
applicable instructions of FNS.

(2) State Agencies on Aeng which
receive cash payments in lieu of
donated foods in accordance with the
provisions of paragraph (f) of this
section shall monitor use of such cash
after disbursement to nutrition programs
for the elderly to ensure that the
amounts so 'received are expended
solely for the purchase of U.S.
agricultural commodities and other
foods for such programs.



EXCERITS FROM:
Deparuient of Agriculture
Food fnd Nutrition Service (USDA)

CHILD CARE FOOD PROGRAM

For the most recent changes or copies
of thfi regulations, please contact:

Chief, Conunodities Section
Office of Surplus Property
721 Capitol Mall
Sacramento, CA 95814
(916) 445494

2253 Donation of commoditlas.
(a) USDA foods available under

section 8 of this Act, section 418 of the
Agricultural Act of 1949 (7 U.S.C. 1431)
or purchased under section 32 of the Act
of August 24, 1935 (7 U.S.C. 1431),
section 709 of the Food and Agriculture
Act of 1965 (7 U.S.C. 1440a-1). or other
authority, and donated by thir
Department shall be made available to
each State.

(b) The value of such commodities (or
cash-inulieu of commodities) donated to
each State for each school year shall be.
at a minimum, the amount obtained by
multiplying the number of lunches and
suppers served in partipipating
institutions, other than sponsoring
organizations for day care homes which
are not receivin commodities. in that
State during that school year by the rate
for commodities or cash-in-lieu thereof
established for that school year under
therovisions of section 6(e) of this Act.

SubpartCState Agency Provisions

2211.5 State plan of child cars food
program operation&

(a) Submission. Not later than May 15
of each Year. each State agency shall
submit to FNS, for approval a Shite Plan
of Child Care Food Program Operations.
The State agenc7 shall give the
Governor. Or his delegated agency. the
opportunity to comment on the
.relationship of the Plan to other
programs operating within the State and
the effect on areawide or local
jurisdictions. A period of 43 days from

the date of receipt of the State Plan by
the Governbr, or his delegated agency.
shell be afforded to make such
comments. The signature of the chief
State agency officer on the Plan shall be
a prerequisite to its approval by CNS.
Approval of the State Plan of Child Care
Food Program Operations by FNS shall
be a prerequisite to the payment of
Program funds to the State agency under
this part and to the donation by the
Department of any commodities under
Part/50 of this title for use in
institutions under this part.

(b) Required Components. A State
Plan of Child Care Food Program
Operations shall include as minimum,
the following information:

(1) The number of child care centers.
outside-school-hours care centers, and
day care homes in the State that are
licensed, approved. Or registered, or that
receive funds under Title XX.

(2) The number of participating
sponsoring organizations and the
number of child care centers, outside-
school-hours care centers, and day care

'homes participating under their
jurisdiction, together with the average
daily attendance for each type of
facility.

(3) The number of participating
independent child care centers, and
independent outside-school-hours care
centers, together with the average daily
attendance for each category.

(4) The number of participating child
care centers, outside-school-hours care
centers, and day care homes granted
alternate child care standards approval
by the State agency under the provisions
of 220.7(d)(2)-(4).

(5) The detailed outreach plan of the
State agency, including as a minimum:

(i) Actions the State agency proposes
to take to extend the Program to all
eligible child care centers, outside.
school-hours care centers, and day care
homes (plachtg priority on reaching
centers and homes in needy areas first);

(II) The number of sponsoring
organizations, child care centers,
outside-school-hours care center., and
day care homes targeted for outreach:
and
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(iii) Assistance the State agency
proposes to give day care homes in
obtaining sponsoring organizations.

(6) The State agency's plan for the
conduct of audits, including:

(i) The method which will be
employed to ensure that audits of the
State agency and institutions take place
not less frequently than once every two
years;

(ii) If the audits will be conducted by
State personnel, a description of the .
organization of the State agency in
sufficient detail to demonstrate the
independence of the audit function; and

(iii) The method which will be
employed to ensure timely and .
appropriate resolution of audit findings
and recommendations.

(7) The State agency's plan for
implementing the-alternate child care
standards approval provisions of
II 226.7(d)(2)-(4). .

(8) The detailed action plan the State
agency propo es to undertake to provide
sufficient trai ins and technical
assistance t acilitate expansion and
effective operations of the Program.

(9) The State agency's system for
monitoring compliance with the
provisions of this part at all levels of
Program operations, implementing
appropriate remedial actions, ensuring
that such actions have effectively
corrected Program deficiencies, and
measuring progress toward achieving
Program goals'.

(10) The State agency's criteria for
determining which institutions are

-eligible for especially needy equipment
astistance and a plan for disseminating
the criteria to all institutions in the
Ste'

(11) The State agency's procedures
relative to the discretionary portions of
food service equipment provisions undeit
i 22125, including: .

(I) Procedures the State agency will
use to elicit and process applications for
assistance;

(ii) Application deadline date:
(iii) Whether the State agency will

exercise the option to disburse funds
directly ta suppliers of food service
equipment under the conditions set forth

In i 220,25(g); end
(iv) Whether the State agency will

establish a reserve fund as provided for
in 3 220.25(h) and, if so, the percentage
of,the State agency's food service
equipment assistance apportionment
which ,will be placed in reserve.

(12) The title of the review official
who will make determinations on
institution appeals of State agency
actions in accordance with the
provisions of 3 226.7(j), together with a
description of organizational structure
sufficiently detailed to demonstrate the
review official's independence from all
State agency personnel authorized to
make decisions that are subject to
appeal.

(13) The State Agency's budget and
expenditures data fo/t the Program for
Federal-State administrative expense
hinds assistance.

(14) The State agency's procedures
relative to the discretionary portions of
start-up and advance payment
provisions under 3 226.13(b)(e).
226.11(a)(b), and 226.8(h), including:

(i) The State agency's procedure for
ensuring that no sponsoring organization
is approved to receive start-upyayments
more than once (11 228.13(b));

(ii) The State agency's procedures for
determining the amount of start-up
funds expended by the sponsoring
organization in accordance with the
terms of the start-up agreement, and for
recovering start-up payments as
appropriate (3 226.13(e));

(ili) The State agency's procedures for
comptlfing advance payments issued
with earned reimbursement, in
accordance with 3 228.8(h), and the
frequency with which such comparisons
will be made for all ifilititutions;

(iv) Whether, at the end of the fiscal
year, the State agency will demand
repayment of unearned advances, or
deduct such unearned advances from
payments made during the following
fiscal, year (I 226.11(b)); and

(v) The State agency's procedure for
ensuring that no institution is issued a
fourth advance payment until the State
agency has received and validated tire
Institution's claim for the third month
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prior to the month for which the
advance is to be paid (I 226.11(b)).

$ 2217 State agency administrative
responstaaities.

(a) State agency personnel. Each State
agency shall provide sufficient
consultative, technical and managerial
personnel to administer the Program,
provide sufficient training and technical
assistance to institutions and monitor
performance to facilitate expansion'and
effective operation of the Program.

(b) Application opproval..Each State
agenc7 shall establish an application
procedure to determine the eligibility
under this part of applicant institutions,
and facilities for whiqh applications are
submitted by sponsoring organizations.
State agencies, by written consent of the
State agency and the institutions, shall
renew agreements with institutions not
less frequently than annually. A State
agency may not execute anlegreement to
be effective during two fiscal yeambut
may nevertheleis establish ari ongoing
renewal process for the purpose of
reviewing and approving applicatitms
from participating institutions
throughout the fiscal year. As a
minimum, such application approval
process shall include: (1) renewal of the
erogram agreement; (2) except for
sponsoring organitations of day care
homes. submission of current family size
and income information on enrolled
children; (3) for sponsoring
organizations of day care homes,
submission of the current total number
of children enrolled; (4) issuance of a
nondis6imination policy statement and
media release; (5) forimonsoring
organizations, submiision of a
management plan; (6) submission of an
administrative budget; (7) submission of
documentation that all child care
centers, outside-school-hours care
centers, and day care homes for which
application I. made are in compliance
with Program licensing/approval
provisions; (6) statement of institutional
preference to receive commodities or
cash in lieu of commodities; (9) except
for sponsoring organizations of day care
homes, institutional ch,pice to receive

reimbursement on the basis of either the
tiering method or the alternative method
offered by the State agency; (10)
instittitional choice to receive all, part,
or none of advance payment. Any
institution applying for participation in
the Program shall be notified of
Oproval or disapproval by the State
agency In writing within 30 calen
days of filing a complete and correct
application. if an institution submi s an
incomplete application, the State ency
shall notify the institution within 1
calendar days of receipt of the
application and shall provide technical
assistance if nrsc.essary, to the
institution for the purpose of completing
its application. Any disapproved
applicant shall be notified of its right to
appeal under paragraph (j) of this
section.

(c) Denial of applications and
termination of institutions. The State
agency shall not enter into an agreement
with any applicant institution
iddntifiable through its corporate
organization, officers, employees, or
otherwise, as an institution which
participated in any Federal child
nutrition program at any time during the
previous three fiscal years, including the
fiscal year of its application to the
Program, and whibh wes seriously
deficient in its operation of any such
program. The State agency shall
terminate the Program agreement with
any institution which It determines to be
seriously defiiient. Following such
termination, the institution shall not be
eligible to participate in the Program
/during the remainder of the fiscal year
of its termination and the subsequent
two fiscal years, unless the State
agency, with FNS concurrence,
determines that the institution has taken
appropriate corrective actions' to
prevent recurrence of the deficiencies
that led to a termination from the
Program. However, the State agency
shall afford an institution every
reasonable opportunity to correct
problems before terminating the
institution for being seriously deficient.
Serious deficiencies, whibh are grounds
far disapproval of applications and for
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termination Include, but ars not limited
to, any of the following;

(i) Noncompliance with the applicable
bid procedures and contract
requirements of federal child nutrition
program regulations;

(2) The submission of false
Information to the State agency;

(3) Failure to return to the State
agency any advance payments which
exceeded tfie amount earned for serving
eligible meals, or failure to return
disallowed start-up payments;

(4) Failure to maintain adequate
records;

(5) Failure to adjust meal orders to
=form to variations in the number of
participating children;

(6) The claiming of Program payments
fbr meals not served to perticipating
children;

(7) Service of a significant number of
meals which did not include required
.quantitles of all meal components;

(I) Continued use of food service
management companies that are in
violation of health codes;

(9) Failure of a sponsoring
ontanization to disburse payments to its
facilities in accordance with its
management plan;

(10) A history of administrative or
financial mismanagement in any Federal
child nutrition program.

(d) licinsing/Approval This section
prescribes State agency responsibilities
So ensure that child care cent.*
outside-school-boas care centers, and
day cars homes meet the licensing/
aproval criteria set forth in this part.
Sponsoring orpnizatione shall submit to
the State agency documentation that
facilities under theb jurisdiction are in
complhince with licensing/approval
requirements. Independent centers shall
submit such tailor* the State
agency On their OWn behalf,

to _General Each State agency shall
establish procidures to annually review
information submitted by Institutions to
snows that all participating child care
centers, day care homes. and &aside. .

school.hours care centers either:
0) are licensed or approved by

Animal. State. or local authorities; oc

(i1) are complying with applicable
procedures to renew licensing or
approval in situations where the State
agency has no information that licensing
or approval will be denied; or

(iii) receive Title XX funds for
providing child care, if licensing or
approval Is not available; or

t (iv) demonstrate compliance with
applicable State or local child care
standards to the State agency. if
licensing Is not available and Title XX
funds are not received; or

(v) demonstrate compliance with
CCFP child care standards to the State
agency, if licensing or approval is not
available and Title XX funds are not
received.

(2) CCFP child care standards.
w When licensing or approval is not ,
available. independent child care
centers, and sponsoring organizations
on behalf of their child care centers or
day care homes, may elect to
demonstrate compliance, annually, with
the folloWing CCFP child care standards
or other standards specified in
paragraph (d)(3) of this section:

(A) Staff/Child Ratios. (1)Day care
homes provide care for no more than 12
children at any one time. One home
caregiver is responsible for no more
than 6 children ages 3 and above, or no
more than 5 children :gel 0 and above.
No more than 2 children under the age
of 3 are in the care of 3 caregiver. The
home provider's own children who are
in care and under the age of 24 are
counted in the maximum ratios of
caregivers to children.

Child care centers and outside-
l-hours care centers do not fall

below the following staff/chtld ratios:
(/) For children under 6 weeks of .

asa-33
(I1) For children ages 0 weeks up to 3

years-1:4
11111 For childrinVs 3 yurs up to 6

years-1;0
(Iv) For children ages 6 years up to 10Yeanilis
(v) For children ages 10 and abo've-
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(II) Nondiscrimination. Day care
services are available without
discrimination on the basis of race.
color, or national origin. .

(C) Safety and Sanitation: (1) A
current health/sanitation permit or
satisfactory report of an inspectibn
conducted by local authorities within
the past 12 months shall be submitted.

(2) A current fire/building safety
permit or satisfactory report of an
inspection conducted by local
authorities within the past 12 months
shall be submitted.

(3) Firefdrills are held in accordance
with local fire/building safety
requirements.

(D) Suitability of Facilities. (1)
Ventilation, temperature, and lighting
are adequate for children's safety and
comfort.

(2) Floors and walls are cleaned and
maintained in a condition safe for
children.

(3) Space and equipment, including
rest arrangements for preschool age
children, are adequate for the number
and age range of participating children.

(E) Social Services. Independent
centers, and sponsoring organizations in
coordination with their facilities, have
procedures for referring families of
childrenin care to appropriate local
health and social service agendies.

(F) Health Services. (1) Each Child is
observed daily for indications of
difficulties in social adjustment, illness,
neglect, and abuse, and appropriate
action is initiate&

(2) A procedure is established to
ensure prompt notification of the parent
or guardian In the event of a child's
illness or injury, and to ensure prompt
medical treatmentin case of emergency.

(3) Health records, including records
of medical examinations and
immunizations, are maintained for each
enrolled child. (Not applicable to day
care homes.)

(4) At least one full-time staff member
is currenly qbnlified in first aid,
including artificial respiration
techniques. (Not applicable to day care
homes.)

(5) First aid supplies ire available.
(6) Staff members undergo initial and

periodic health assessments.
(G) Staff Training. The institution

provides for orientation and ongoing
training in chirldizare for all caregivers.

{HJ'Parenta1iinaIvement. Pareats are
afforded the opportu ity to observe their
children in day tare.

(I) Self-Evoluotion. The institution has
established a procedure far periodic
self-evaluation on the basis of CCFP
child'care standards.

(ii) When licensing or approval is not
available, kndependent outskie-school-
hours care 'd,enters, and sponsoring
organizations on behalf of their outside*
school-hours,care centers,'may elect 45
demonstrate compliance with child care
standards developed by the State
agency which shall include, as a
minimum, information on: (A) fire/.
safety, (B) sanitation, (C) organized
activities, (D) kitchen and restrooM
facilities, (E) appropriateness of games
and materials, (9 a,vailability of
emergency medical care, and (G) child-
staff ratios as indicated in
§ 220.7(d)(2)(i),(A). For itenis (A) and (B),
above, appropriate State or local
permits are required.

(3) Alternate approval procedures.
Each Sta!e agency shall establish
procedures to review information
submitted by institutions for centers or
homes Li which licensing or approval is
not available in order to establish
eligibility for the Program. Licensing`or
approval is not available when (1) no
Federal, State, or local licensing/
approval standards have been
established for child care centers,
outside-school-hours care centers, or
day care homes; or (ii) no mechanism
exists to determine compliance with
licensing/approval standards; or (iii)
licensing authorities do not mike a
determinatiorron an application for
licensing/approVal Within a reasonable
period of time (as specified in

226.7(d)(4)). In these situations,
independent centers, and sponsoring
organizations on behalf of their
facilities, may choose to demonstirate
compliance with either CCFP child care
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itandards. applicable State child care
standardi, or applicable local child care
standards. State agencies shall provide
information about applicable State child
care standlitsdi and CCFP child care
standards to institutions, but may.
requireinstitutions electing to
demonstrate compliance with applicable
local child care standards to identify
and submit these standards. The State
agency may permit independent centers,
and sponsoring organizations on behalf
of their facilities, toisubmit self-
certification forms, and may grant
approval without firit conducting a
compliance review at the center or
(acility. But the State agency shall
require submission of healthisanitatfal
and fire/safety permits oi certificates
Tor all independent centers and facilities
seeking alternate child care ttantards
approval.

(4) Backlogs. Independent centers and
sponsoring organizations on behalf of'
their facilities, may submit to the State
agency a Program application for a child
care center, outside-school-hours care
center, or day care home which h
applied for licensing and has not y
secured a determination from the
licensing authority. Within 15 calend
days of receipt, the State agency shall
notify the institution that the Program
application is incomplete and provide
the institution with information on
demonstrating compliance of the center
or home with CCFP child care standards
and applicable state child care
standard& However, the State agency
shall not make any deterthination of
eligibility under this section until 90
calendar days have elapsed from the
date the State agency received both a
Program application and documentation
indicating that an application for
licensure was submitted to the licensing
'authority. When a child care center,
outside-school-hours care center, or day
care home is approved under this
section, the institution which submitted
its Program application shall be
Informed of the responsibility to notify
the State agency if the licensing
application of the center or home is

approved or denied by the licensing
authority. The State agency shall
terminate the program participation of
any independent center or facility so
denied licensure or ..roval, effective
the date of the I. The State agency
shall termindte t r II

participation of an in ependent center,
or facility*, if, one yea from the date of
Program approval, the State or local
licensing authority indicktes that the
independent center or the f cility has
failed to take action di mpleting the
requirementifor licenEbg. FNS shall
exempt Sthte agenci from
implementation of lfè provisions of this
paragraph and of § 26.7(d)(3)(iii) with
respect to any type bf child careentity
(child care center, outside-school-hours
care center, day pare home) when State
law mandates that entities of that type
secure State licensure as a prerequisite
to operation. State agencies seeking this
exemption relative to a given type or
types ol child care entities shall submit
for FNg review and approval
documentation from the chief State-legal
officer that the condition for exemption
exists within the State regarding the .
specified type or types.

le) Annual requirements. State
agencies shall require institutions to
comply with applicable provisions of
this part. Each State agency shall
annually:

(1) Enter into and execute a written
Program agieement with each
institution, or renew such agreement
with the written concurrence of the
institution. The program agreement shall
provide that the institution shall accept
final financial and administrative
responsibility for management ef an
effective food service, comply with all
requirements under this part, and
comply with all requirements under the
Civil Rights Act of 2964 and the
nondiscrimination regulations 'of the
Department, as now or later amended (7
CFR Part 15), to the end that no person
shall, on the ground of race, color, or
national origin1 be excluded from
participation in, be denied the benefits
of, or be subjected to discrimination
under the Program.
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(2) Require each sponsoring
organization to submit a management
plan withits application for review and
approval. Such a plan shall include
detailed informatidn on the
organizational administrative structure,
the staff assigned to Program
management and monitoring,
administrative budget, and procedure*
which will be used by the sponsoring
organization to administer the Program
in and disburse payments to the child
care facilities under its jurisdiction.

(3) Require each inititution to submit
an administrative budget. Each
sponsoring organization shall be
required to incorporate this budget into
Its management plan.

(4) Determine that all meal
procurements With foitd service
management companies are In
conformance withlhe bid and
contractual requirements of 1226.23.

(5) Inquire as to the preference of
iztatitutions for commodities or cash-in-
lieu of commodities.

(6) Provide institutions with
tnformation on foods available in
plentiful supply, based on information
provided by the Department:

(7) Infonnjnstitutions with separate
Meal chawes of their responsibility to
nsure th*free and reduced-price
meals are served to children unable to
pay the full price and provide to all
institutions a copy of the State's income
standards to assist them in meeting their
responsibility.

(f) Program expansion. Each State
agency shall take affirmative action to
expand the availability of benefits under
this Program. As a mininmm, the State
shell annually notify each
nonparticipating child care center,
outside-school-hours care center, and
day care home within the State that is
licensed, approved, registered, or
receiving funds under Title XX of the
availability of the Program, the
reqUirements for Program participation,
the availability of food service
equipment funds under the Program, and
the applicetion procedures to be
followed in the Program. The State
agency shall Make the list of child Cars

centers, outside-school-hours care
centers, and day care homes notified
each year available to tbe public upon
request.

(g) Commodity distribution. The State'
shall annually inquire as to the
preference of each institution for
commoditieeor cash-in-lieu of
commodities. Each institution electing
cash-in-lieU of commoditieashall receive

4 such paymenti. Each institution which
elects to receive bommodities shall have
commoditWs proiided to it unless the
State agencytafter consultation with the
State commodity distribution agency-,
demonstrates to F.NS that distribution of
commodities to dike number oftich
institutions would be impratticable. The
State agency may then, with the
concurrence of FNS, provide cash-in-lieu
of commodities for all institutions. A
State agency request for cash-in-lieu of
all comodities shall be submitted to FNS
not later than.May I of the sChool year
preceding theechool year for which the

-request is made. The State agency shall,
by June 1 of each year, submit a hit of
institutions which have elected to
receive commodities to the State
commodity distribution agency, unless
FNS has approved a request for cash-in-
lieu of commodities for all institutions.
The list shall be accompanied by. .

information on the average daily
number of lunches and suppers to be
served to children by each such
institution. The State agency may, with
the concurrence of the State distribution
agency, permit institutions to change
their choice between cnmmodities and
cash-in-lieu of commodities during the
same fiscal year.

(h) Standard contract. Each State
agency shall develop a standard
contract in accordance with § 226.22 and
provide for its use between institutions
and food service management
companies. The contract 'halt expressly
and without exception stipulate:

(1) The institution shall provide the
food service management company with
a list ef the State agency approved child
care centers, day care homes, and
outsid6school-hours care centers to be
furnished meals by the food service
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management company. and the number
of meals, by type. tobedelivered to
each location;

(2) The food sereice management
company shall maintain such records
(supported bytinvoices, reeeipts or other
evidence) as the institution will need to
meet its responsibilities under this part.
and shall promptly submit invoices and
delivery reports to the institution'ho less
frequently than monthly;

(3) The food service management
company shall have Federal, State or
lotil health certification for the plant in
which ft proposes to prepare meals for
use lfl the Program, and it shall insure
that health and sanitation requirements
are met at all tinies. In addition, the
State agency may require the food
service management company to
provide for meals which it prepares to
be periodically inspected by the local
health department or an independent
agency to determine bacteria levels in
the meals being prepared. These
bacteria levels sball conform to the
standards which are applied by the local
health authoritY with respect to ihe level
of bacteria which may be present in
meals prepared or served by other
establishments in the locality. Resulta of
these inspections shall be submitted to
the institution and to the State agency;

(4) The meals served under the
contract shall conforni to the, cycle
menus upon which the bid was based,
and tainenu changes agreed upon by
the institution and food service
management company;°

(5).The books arid records of the food
service management company
pertaining to the institution's food
service operation shall be available for
inspection and audit by representatives
of the State agency. of theDepartment.
and at the U.S. General Accounting*
Office at any reasonable time-end place.

--4for, period of 3 years from the date of
receipt of final payment under the
contract, or in hases where an audit
requested by the State agency or the
Department remains pnreiolved, until
such time as the audit is resolved;

Z-18

(8) The food service management
company shall operate in accordance
With current Program regulations;

(7) The food service management
company shall not be paid fur meals
which are delivered outside of the
agreed upon delivery'time, are spoiled
or unwholesome it the time of delivery,
or do not Otherwise meet the meal
requirements contained in the contract;

(8) Meals shall be delivered in
accordance with a delivery schedule
presciibed in the contract;

(9) Increases arid decreases in the
limber of meal. orders may be made by -
the inptitution, as needed, within a prior
notice period mutually agreed upon in,
the contract;

(10) All meals served under the
Program shall meet the requirements of
f 226.21; and

(11) All breakfasts, lunches, and
suppers delivered for service in outside-
school-hours care centers shall be
unitized, with or without milk, unless the
State agency determines that unitization
woidd impair the effectiveness of food
service operations. For meals delivered
to child care centers and day care
homes, the State agency may reqUire
unitization, with or without milk, of all
breakfasts, lunches, and suppers only if
the Stile agency has evidence which
indicates that this requirement is
necessary to ensure compliance'with

226.21.
(1) Procurement provisions. State

agencies shall require institutions to
adhere& the procurement provisions
set fordrin § 226.23.

(j) Institution appeal procedures. Each
State agency shall establish an appeal
procedure to be followed by an
institution requesting a review of a
denial of an institution's application for
participation, a denial of an application
submitted by a sponsoring organization
on behalf of a facility, a terniination of
the participation of an institution or
facility, a suspension of an institution's
agreement, a denial of an institution's

application for start-up payments, a
denial din advance payment, a denial
of all or a part of the claim for
reimbursement, demand for the
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remittance of an overpayment, and any
other action of the State agency
affecting the participation of an
institution in the Program or the
institution's claim for rehpbursement..At
a ndnimum. the procedure shall provide
that:

(1) The institution shall be advised in
writing of the grounds on which the
State agency based its action. The
notice of abtion, which shall be sent by
certified mail, return receipt requested,
shall also include a full description of
the institution's rights and
responsibilities under-this section;

(2) The written reqiiest for review
shall be filed by the aPpellant not later
than 15 calendar days from the date the
appellant received thezotice election,
and the State shall acknowkdge the
receipt of the request for appeal within
10 calendar days:

(3) The appellant may *fide the
charges contained in the notice of action
In person and by written documentation
to tile review official. herder to be ilias
considered, written documentation must
be filed with the review official not later
than 30 calendar days after the
appellant received the notice of action.
The appellant may retain legal counsel.
or may be represented by another
person. A hearing shall be held by the
review official in addition to, or in lieu
of, a review of written information
submitted by the appellant only,if the
appellant ao specifies in the letter of
request for review. Failure of the
appellant institution's rePresentative to
appear at a scheduled hearing shall
constituie the appellant institution's
waiver of the right to a personal
appearance before the review official,
unless the review official agrees to
reschedule the hearing;

(4) If the appellant has requested a
hearing, the appellant shall be provided
with at least 10 calendar days advance
avritten notice, sent by certified mail,
return receipt requested, of the time and
place of the hearing:

(5) Any information on which the
State agency's action was based shall
be available to the appellant for
inspection from the date of receipt of the

--recitest-fottevieva

(6) The review official shall be an
`independent and impartial official other
than, and not accountable to, any person
authorized to make decisions that are
subject to appeal under the provisions of
this section:

(7) The review official shall make a
determination based on information
provided by the State agency and the
appellant. and on Program regulations;

(6) Within 60 caler.dar days of the
State agency's receipt of the request for
review, the review official shall inform
the State agency and the appellant of
the determination of the review;

(9) The State agency's action shall
remain in effect during the appeal
process. However. participating
institutiors and facilities moy continue
to operate under the Program during an
appeal of termination, unless the action
is based on imminent dangers to the
health or welfare of children. If the
institution or facility has been
terminated for this reason, the State
agenny shall so specify in its notice of
action: and

(10) The determination by the State
--review official is the final administrative

determination to be afforded to the
appellant. ,

(k) Program ilsaistance. Each State
-agency shall provide technical and

_ Supervisory assistance to institutions
and facilities to facilitate effectiye
Program operations, monitor progress
toward achieving Program goals, and
ensure compliance with the ir
Department's nondiscrimination
regulatiOns (Part 15 of this title), issued
under Title VI of the Civil Rights Act of
1964. Documentation of supervisory
assistance activities, including reviews
conducted, corrective actions
prescribed, and follow-up efforts, shall
be maintained on file by the State .

agency. Proiram reviews shall assess
institutional compliance with meal
requirements, family-size and income
documentation where applicable,
financial management standards, and
non-discrimination regulations. The
State agency shall annually review 33.3
percent of all institutions, incluitalg
reviews of 25 perelmt of the child care
centers and outside-school-hours care
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centers under each sponsonng
organization reviewed, and 10 percent of
the first 1,000 day care homes and 5
percent of the homes in excess of 1.000
under each sponsoring organization
'reviewed. Suglrfrvikws shall be made
for newly participatirtg sponsoring
organizations with five or more child
care facilities MD in the first 90 days of
Program operatiaft. The State agency
review system shall ensure that all
institutions are reviewed at least once
every four years.

(I) Program irregularities. Each State
agency shall promptly investigate
complaints received or irregularities
noted in connection with the operation
of the Program, and shall take
appropriate action to correct any
irregularities. State agencies shall
maintain on file evidence of such
investigations and actions. FNS and OIG
may make investigations at the request
af the State agency, or whenever FNS or
OIG determines tat investigations are
appropriate.

(m) Child Care Standards
Compliance. The State agency shall,
when conducting administrative reviews
of child care centers, outside-school-
hours care centers, and day care homes
approved by the State agency under
paragraphs (d)(3) and (4) of this section,
deterniine compltance with the child
care standards used to establish
eligibility and ensure that all violations
are corrected. If violations are not
corrected within 60 calendar days of
written notification to-the institution, the
State agency shall terminate the
Program participatioa of the violating
institution or facility. However, if the
health or safety of the children is
imminently threatened. the State agency
may immediately terminate
participation of the institution or facility.
I. during an administrative review of a
child care center, outaide-school-hours
care center, or day care home not
approved by the State agency under
paragraphs (d)(3) and (4) of this section,
the State agency observes violations of
applicable health, safety, or staff-child
ratio standards, or attendance in exceis
of licensed capacity. the State agency

shall promptly refer such vio)atumb to
the appropriate authority. The State
agency may deny reimbursement for
meals served to attending children in
excess of authorized capacity.

(n) Sponsoring organization
agreement. Each State agency shall
develop and provide for the use of a
standard form of agreement between
each day care home sponsoring
organization and all day care homes
participating in the Program under such
organization. State agencies may
develop a similar form for use bstween
sponsoring organizations and other
types of facilities.
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EXCERPTS FROM:

sw.

FEDERAL REGULATIONS

CIVIL RIGHTS

TITLE 7

OF FEDERAL REGUIATIONS

PART 250.13

sie

- FEDERAL MEGULATIONSCIViL RIGHTS

7 CFR, Part 250.13

Recipient abencies must comply with the U. S. Department of Agriculture

Regulation 7 CFR, Part 250.13(d) which states:

"Distributing agencies and recipient ggencies are subject to the

Department's regulations effequating Title VI of the Civil Rights

Act of 1964 (Part 15 of this Title) to the end that no persons in the

United States,shall, on the grounds of race, color, sex, reliOion, age,

or.national origin, be excluded from participation in, be denied the

benefits of, or otherwise be subjected to discrimination under any

program receiving Federal. Financial Assistance from the Department."

Recipient afencies must assure that alt commodities received will be served

in a common dining room wherever possible, and there will be no distinction or

segregation whatever, because of a person's race, creed, or national origin.

Recipient agency must assure the Office of Surplus Property that in its

administration of donated food program, it will comply with all riquirements

imposed by or pursuant to the Civil Rights Acts of 1964 and the U. S. Department

of Agriculture Regulations 7 CFR, Part 15(a).
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